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JT  is  not  doukfd,  bvt  the  candid  Reader  zoill  find  the 

Jolloxuing  BOOK  in  correjpondcnce  with  the  Tiilcy 
ixifiich  will  fuperfidc  i!v  nccfifiity  of  any  other  reconi- 
nendaiion  that  might  be  given  it. 

As  the  Compiler  of  it  engaged-  in  the  Undertakino- 
cttie  Injiance  and  Importunity  of  many  Per  fans  of  e- 
\^-ment  Account  and  Dijiuiclion^  jo Jhc  can  truly  a f jure 
oni,  and  the  World,,  that  fhe  has  acquitted  herflf 
'‘^ith  the  utmojl  Care  and  FideUy. 

And  fhe  entertains  the  greater  Hopes  that  her  Per- 
fopn  nee  wi/l  meet  with  the  kinder  Acceptance,  becauje 
y the  i.ooa  Opinion  Jhe  has  been  held  in  by  thofi,  her 
^pr  hoK  ured  Friends,  n ho  fin Ji  exut  d her  to  the  Pub^ 
tea  ion  of  her  LOOK,  and  who  ha-Vt  been  long  eye^ 

ofT'^ ?•  if  Behaviour  in  the  Bufinfs 

Vha-CJUng,  A 2 


INTRODUCTION 

\ 

To  the  Thirteenth  Edition. 


Many  friends  to  this  publication  having  repeatedly  ex- 
preffcd  their  defires  of  knowing,  ihe  particular  months 
..hen  J.r  h(h  fpawn,  and  are  moll  ,n  feafon  ; ihe  Editor  of  this 
work,  ever  ready  to  attend  to  tlie  kind  hmis  which  are  offere 
fonts  improvement,  and  inipreffed  wnh  the  deepdllenle  of, 
^gratitude  to  the  public,  for  their  favourable  reception 
very  large  d flu, ct  unprelhons  of  the  work,  fubmits 
dor^  the  belt  anfwers,  as  Imled  to  the  rivers 

which  he  hath  been  able  to  procure  to  their  requefls  and  the  belt, 
information,  m fuch  other  paruculars,  as,  he  apprehends,  may  be. 

''^''barbel.— This  fifli  fpawns  at  the  latter  end  of  April,  orr 
in  Te  beginning  of  May,  begins  lo  be  in  lealon  about  a month 
after,  and  continues  in' fealon  till  the  time  of  Ipawn.ng  returns. 
I,  is  very  honey  and  coarfe,  and  is  not  accounted,  a.  'tne 

the  beft  filh  to  eat  cither  for^  wholefomcnefs  or  laftc  , bm  the 


* Hawkins,  ihc  Editor  of  Walton’s  Comp'ete  Analcr,  ob 

lik’d  to  luve  coll  hmt  hishR, 


V 


INTRODUCTION. 


fliape,  during  the_  year,  give  it  fo  near  a refemblance  to  Gray- 
Iing,  that  It  IS  very  common  to  impofe  it  upon  the  public,  for 
the  one,  or  the  other,  as  the  tiiffereiu  feafons  give  the  proper 
opportunities.  The  public,  therefore,  cannot  be  too  much 
warn’d  of  the  danger  attending  fuch  deceit  ; and  the  prudent  ma- 
tron, houfekeeper,  or  cook,  cannot  examine  with  too  much  care^ 
whether  the  fkm,  under  the  chaps  of  fuch  fifh  as  are  purchafed 
^r  rench  or  Grayling,  be  perfeflly  whole  ; fince  if  they  are 
Rarbel,  there  will  be  four  flight  wounds  under  the  head  or  chaps 
of  each  fifh  by  the  barbs  or  wattels  being  cut  off.  For  if  it  is 
ferved  up  -o  the  table  for  Tench,  the  fpawn  may  prove  fatal  to 
^e  perfon  who  eats  it  ; and,  at  the  bell,  whether  it  Is  dreffed  as'‘ 
lench  or  Grayling,  the  free  eating  of  the  flesh  'if  we  may  be 
allovved  the  expreffion)  may  be  attended  with  difagreeable  ; if 
not  dangerous  confequences.  It  will  appear  below,  that  Tench 
Ipawn  in  julv,  we  mull,  therefore,  remark  further,  that  if  any  fifh 
IS  fold  for  Tench  in  March  and  april,  and  proves  to  be  full  of 

"p°" 


■but^ibe'^rh~f*  =»  year, 

»h,  ! Mdv.  1,  is  rather  a pond 

tha^  a rivcrfiff  ; and  a we,l  fed  fid,  ,s  at  all  times  a delicate'd.fli! 

•m,  'earon  about  Chrilf- 

Da.  t ''^^y  wholefome. 

ahou,  .tt'ICks^ltr'  t 

ch-dm...  .„a  a„,h„bdl’  : fZ,";'-.''"’’ «“■* 

#t  ^^3 

* The  people  who  live  no,  fa.  fp.na  rivers  where  Dace  or 
whmh  ■*  'Jreffing  the  larger'fort 

Jrew  on  llicm  a Imlc  Sour  ■ wl!"'  i"'"  ' ' 

Hour  , when  iliey  begin  to  grow  brown 
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INTRODUCTION. 

TKLS — are  equally  ’n  feafon  all  the  year.  T he  bright  Silver 
Eels,  which  are  bred  in  clear  rivers  and  Dreams,  are  in  great 
eDeem.  1 hole  which  arc  caught  in  ponds,  or  waters  of  a flow 
coiirfe,  whofe  bottoms  are  rather  incliritd  to  earth  and  flime, 
than  gravel,  are  at  the  b“fl  iiifipid,  and  very  frequently  lafte  of 
the  Very  mud  in  which  they  have  been  bred. 

GUDGhlON — fpawn  ill  May,  and  once  or  twice  more  dur- 
ing the  himmer.  ‘ Are  in  I'eafon'all  the  year  except  two  or  three 
we’chs  after  every  fpawniiig  time. 

GRAYLING  or  l^MBER — This  excellent  fifh  fpawns  in 
Nlay,  is  in  feafon  all  the  year,  but  in  the  greatefl  perfethon  m 
December.  See  the  obfervations  upon  Barbel. 

PEARCH This  nutritious  and  wholefome  fifli  is  in  feafoni 

all  the  year,  but  moft  fo  in  Atigufl  and  September. b 

POPE  or  RUFF  or  BRACE — This  fifli  fpawns  in  Apn!,, 
and  is  in  leafon  all  the  year  ; no  fifli  that  fwims  is  of  a plea-- 

fanter  lafte.  . • y-  ii  • a 

PIKE — The  time  of  breeding  or  fpawning,  ts  tiTiiallv  in  A-- 

pril,  he  is  in  feafon  all  the  year,  but  the  fattefl  and  bell  fed  ini 

Autumn,  iho’  in  inofl  general  tife  in  fpring. 

make  a flit,  not  more  than  (kin  deep,  in  the  back  fiombead  fo 
tail,  and  lay  them  on  again  ; when  they  are  broil  d enough,  ilw. 
(kin,  fcales  and  all,  will  peel  off,  and  leave  the  flefli,  vs'liicb  wiH 
have  become  very  firm,  perfectly  clean,  then  open  the  belly*, 
and  take  oiir  ihe'lnride,  and  life  anchovies  and  butter  for  lauce. 

+ 'I'he  folIrtVving  receipt  for  dreffi-ig  a large  Trout  or  Ptrch 
in  the  Yorkfliire  manner,  is  efleemed  an  excellent  one  ; 
the  fifli  as  foot!  as  poffible  after  they  arc  caught,  wipe  them  well 
with  a foft  drv  linen  doth,  wrap  a litiie  of  the  cloth  ahout  sour 
finver,  dean  out  the  throat  and  gills  very  well  (you  mull  not 
fcaR  or  gut  the  fifli  or  iifi  -my  water  about  them)  then  las  thenr 
on  a gridiron  over  a clear  fire,  and  turn  tli.  m frequently.  W her 
they  arc  enough,  take  off  their  heads,  to  sshicli  you  svi.l  find 
guU  have  adhered,  then  put  a lump  of  buitcr,  f.  aloned  wut. 
fait,  into  ihchdlv  of  every  fifh  ; lo  Ictve  them  ti  . Moll  peo 
pie  eat  them  with  ihdr  ossu  giasy  ; but  if  you  ufe  iny  lauce 
ierve  u up  111  a boat. 
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ROAGH-— fpawn  about  the  latter  end  of  May,  when  they 
are  fcabhy  and  unwholefome,  but  they  are  again  in  order  about 
three  weeks,  and  continue  in  feafon  till  the  time  of  fpawning  re- 
turns. The  fp.awn  IS  excellent.  For  the  manner  of  dreffing,  fee 
Dace. 

SALMON — are  in  feafon  from  the  middle  of  November  to 
the  middle  of  Augiift. 

SALMON -SMELT — Is  in  feafon  all  the  year. 

TENCH — This  pltafant  tailed  fijDh  fpaw^  in  July,  is  in  fea- 
foti  all  the  year,  but  moll  valued  in  the  lix  winter  months.  See 
the  obfervations  upon  Barbel, 

TROUT — This  beautiful  and  delicious  filh  (pawns  in  Oflo- 
ber  and  November,  and  is  not  of  any  value  till  the  latter  end  of 
March,  but  continues  afterwards  in  feafon  till  the  fpawning 
time  returns.  It  is  in  the  bigbeft  perfection,  and  of  the  raoft 
delicate  tafie  in  May  and  June.  For  the  method  of  dreffing, 
fee  Perch. 


1 names. 

fa.  F 

e.  |A/(l  ]/ 

Brett 

* 

* 1 

4 

• 

* 

*1*1*1  1 1 M * 

Brill 

* 

-* 

1 

* 

* 

1 1 1 rri* 

Cod 

•» 

* 1 

* 

* 

•4 

*1  1 1 rri*_ 

Cole-fifh 

* 

\ 

4 

•4 

*1111  1*1* 

Cockles 

* 

* 1 

* 

1 1 ri*i*i*  ( 

Crabs 

♦ 

•> 

* 

* 

4 

"M  * 1 1 1*1*!*' 

Dabbs 

* 

* 

•4 

4 

*1*1*1  1 1 1 1 

Flounders 

* i 

* 

•4 

4 

• 1 ’ 1 * 1 * 1 1 1 . j 

Guarnets 

1 

1 

* 

*1*  1*1*1  1 1 ! 

Haddocks 

♦ 

1 1 1 1*1*1*. 

Herrings 

» 

•4 

* 1*1*  1*  1 1 1 

Lobtlers 

* 

■4 

•4 

4 

*1  1 i*i*i*i* 

Ling 

* 

« 

* 

•4 

4 

*1111  IJTL 

Mackrell 

4 

*1*1*1  1 1 1* 

Mufcles 

♦ 

■if 

* 

1 

.1  1 1 * 1 * 1 * i_i 

Oyfters 

* 

■K 

* 

1 i i*i*i*i* 

Plaice 

4 

1 * 

4 

*1*1*1*!  1 1 * 

Salmon 

4 

i * 

4 

* 1 * 1 * 1 1 1*1' 

Soles 

* 

4 

* 1 * 1 *n*  1 1 1 

Shnmps 

■» 

* 

* 

4 

4 

1 1 i*i*i*r 

Sturgeon 

4 

* 

4 

* 1 * 1 * 1 1 1 i_- 

Skait 

4 

* 

4 

.1 

*1*1  1 1 1*1* 

Thonibat 

■4 

* 

* 

/I  1 1 1*1*1* 

Turbot 

4 

4 

♦1*1*.  1 1 1 

Wlmeing 

* 

•4 

4 

1 1 1 > * 1 * "1  * 

Sea  Smelt 

# 

♦ 

* 

. 1 1 1 1 1 1 

C t-* 

•1 

* 

4 

* 1 * 1 * 1 * 1 * 1 1 

The.  Stars  fignify  when  the  Fidi  is  in  Seafon,  and  the 
Blanks  when  they  are  not. 


( 9 ) 


t^,e-  •j'^4®  <4--»^c--  oW^G  o>-#,o 

»>>«(<«  *^<4*  *^<4*  »^«t^  *■>■)«  <4*  »->-»•  ^^  •->+<-<<  ♦^•<'4« 


I.  To  make  y EKMlCELhY  Soop. 


Take  a neck  of  beef,  or  any  other  piece  ; cut  off 
fome  Dices,  and  fry  them  with  butter  ’till  they 
are  very  brown  ; walh  your  pan  out  every  time 
with  a little  of  the  gravy  ; you  may  broil  a few  Dices  of 
the  beef  upon  a gridiron  ; put  all  together  into  a pot,  with 
a large  onion,  a little  fait,  and  a little  whole  pepper  ; let 
it  Dew  till  the  meat  is  tender,  and  (kirn  ofF  the  fat  in  the 
boi  ing  ; then  Drain  it  into  your  di(h,  and  boil  four  ounces 
of  vetmicelly  in  a little  of  the  gravy  'till  it  is  foft.  Add  a 
little  (lewd  fpinage  ; then  put  all  together  into  a difh, 
With  toaDsof  bread  ; laying;  a little  vetmicelly  upon  eve- 
ry toaD  GarniDi  your  diDi  with  creed  rice  and  boiled 
Ipinage,  or  carrots  Diced  thin 

i.  Cucumber  Soop, 

Lake  a hftughill  of  beef,  break  it  fmall  and  put  it  into 
a Dew. pan,  with  part  of  a neck  of  mutTon,  a little  whole 
peppei , an  onion,  and  a little  fait  j cover  it  with  water 


( »o  ) 

and  let  it  Hand  in  the  oven  all  night,  then  drain  it  and 
take  off  the  fat  ; pare  fix  or  eight  miiidle-fiz’d  cucumbers, 
and  nice  them  not  very  thin,  (lew  them  in  a little  butter 
and  a little  whole  pepper  ^ take  them  out  of  the  butter 
and  put  ’em  into  the  gravy  Garnithyour  difh  with  rafp- 
ings  of  bread,  and  ferve  it  up  with  toads  of  bread  or 
French  roll. 

3.  To  make  Ha  HE 

Cut  the  hare  in  fmall  pieces,  wafh  ic  and  put  it  into  a 
dew-pan,  with  a knuckle  of  veal  ; put  in  it  a gallon  of 
water,  a little  fait,  and  a handful  of  fvteet  herbs  ; let  it 
dew  ’till  the  gravy  be  good  ; fry  a little  of  the  hare  to 
brown  the  foop  ; you  may  put  in  it  fome  cruds  of  white 
bread  among  the  meat  to  thicken  the  foop  ; put  it  into  a 
difh,  with  a little  dew’d  fpinage,  crifp’d  bread,  and  a 
few  forc’d  meat  balls.  Garnifh  your  difh  w’ith  boll  d 
fpinage  and  turnips,  cut  it  in  thin  fquare  dices. 

4.  To r/2/7/f^  Green  Peask  Soop. 

Take  a neck  of  mutton,  and  a knuckle  of  veal,  make 
-of  them  a little  good  gravy  ; then  take  half  a y>eck  of  the 
greened  young  peafe,  boil  and  beat  them  to  a ptdp  in  a 
.marble  mortar  ; then  put  to  them  a little  of  the  gravy  ; 
drain  them  through  a hair  fieve  to  takeout  all  the  pulp  ; 
put  all  together,  with  a little  fait  and  whole  pepper  ; then 
boil  it  a little,  and  if  you  think  the  foop  not  green  enough, 
boil  a handful  of  fp mage  very  tender,  rub  it  through  a 
hair-fieve,  and  put  it  into  the  foop,  with  one  handluf  of 
w heat  flour,  to  keep  it  from  running  : You  mud  not  let 
it  boil  after  the  fpinage  is  put  in,  it  will  difcolour  it  ^ 
cut  white  bread  in  little  diamonds,  fry  ihtm  in  butter 
while  crifpt,  and  put  it  into  a difh,  with  a few  whole 
peafe.  Garnilh  your  dilh  with  creed  rice,  and  red  beet- 
root. 


( II  ) 

\ nil  niay  rn-ake  afparagiis  foop  the  fame  way,  only  add 
topsofalparagus,  indcadof  whole  peafe. 

6.  7o  make  Onion  Soop. 

■ „ onions,  peel  and  boil  them  in 

milk  and  water  whild  lender,  ^Ihifl  them  two  or  three 
times  m he  boiling;  beat  ’em  in  a marble  mortar  to  a 
pn  p,  and  nib  them  thro’  a hair-fieve,  and  pot  them  into 
a I i ,e  fueet  gravy  : then  fry  a few  flicesof  veal,  and  two 
tar  is  bacon  ^ beat  them  in  a marble  mor- 

with  rhe  ; put  it  into  your  ftew-pan 

fti  of  ^ ^'Poon- 

Wto^ 

der^  f -,r  ■ ; drain  all  through  a cullen- 

intothel.fh  a little 
ifup5  ^ ^ ^ dttle  crifp  bread  ; foferve 

6.  Common  Pease  Soop  w Winter. 

pot  witrarallonIfTf  P"'  ^ 

a litrle  K r ^ ° ^ 'i  add  thereto 

.wo 

is  thick  : fait  ifn,  v ’a°‘  '^k^ether  w bile  your  foop 
wheat  flour  • fl  ' thiclj|pn  it  with  a little 

■r  c.  i,  ,’,  . “ .oHond.r,\.iU  r„lecele. 

enVp  "i  h;  .k  P'““-  ""I'  0 li'tl.  enfp  .bread,  and 

i-  a dith.  o' ™,h"  P'd  « 

lugs  ol  bread.  your  difli  with  rafp- 

7 • '^0  make  Pi-  a s E Soop  in  Lent, 

'Ion  of  with  a gat- 

Chovies,  a liule  u' hn'l  ' ‘’‘''‘''i'-''.  I’al/  adozen'an- 

a cullend,  r I . ^ "I  deu-pan  thro’ 

» andpuliix  ounces  ol  butter  (work’d^n  flour) 
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into  the  foop  to  thicken  it  ; alfo  put  in  a little  boiled  ce- 
lery, dew’d  fpinage,  crifp  bread,  and  a little  dry’d  mint 
powder’d;  fo  ferve  it  up. 

8.  Craw-Fish  Soop. 

Take  a knuckle  of  veal,  and  part  of  a neck  of  mutton 
to  make  white  gravy,  putting  in  an  onion,  a little  whole 
pepper  and  fait  to  your  tafte  ; then  take  twenty  craw-fifh, 
boil  and  beat  them  in  a marble  mortar,  adding  thereto  a 
little  of  the  gravy  ; drain  them  and  put  them  into  the gra- 
vy ; alfo  two  or  three  pieces  of  white  bread  to  thicken 
‘the  foop  ; boil  twelve  or  fourteen  of  the  fmalled  craw-fifh, 
and  put  them  whole  into  the  dilh,  with  a few  toads,  or 
French  roll,  which  vou  pleafe  ; fo  ferve  it  up. 

You  may  make  lobder  foop  the  fame  way,  only  add  in- 
to the  foop  the  feeds  of  the  lobder. 

7o  Scotch  Soop. 

Take  a houghill  of  beef,  cut  it  in  pieces,  with  part  of 
neck  of  mutton,  and  a pound  of  French  barlev  ; put  them 
all  into  your  pot,  with  fix  quarts  of  water  ; let  it  boil 
’till  the  barley  be  foft,  then  put  in  a fowl  ; as  foon  as  ’lis 
enough,  put  in  a handful  of  red  beet  leaves  or  broccoli,  a 
handful  ot  the  blades  of  onions,  a handful  of  fpinage,  wafh- 
ed  and  (hred  very  finall  ; only  let  them  have  a little  boil, 
elfe  it  will  fpoil  the  greenncfs.  Si  rve  it  up  w ith  the  fowl 
in  a didi,  garnidiM  with  rafping  of  bread. 

to  T,  nt'ike  Socv  ivi/hcjut  JFn'er. 

Take  a fmall  legof  mu'ton,  cut  it  in  flicec,  feafon  it 
with  a liule  pepper  and  fait  ; cut  three  middling  turnips 
in  round  pieces,  and  thrr-c  fmall  carrots  fcraped  and  cut, 
in  pieces,  a hatullul  ol  fpinat'e,  a iiitle  oardev,  a bunch 
of  fweei  herb',  ami  two  or  three  cabbagi  lettuce;  cut  the 
herbs  preitv  (mall,  lay  a row  of  uvat  and  a ro  \ of  herbs  ; 
put  llie  turnips  ami  carrots  at  the  bottom  ol  the  pot  with 
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an  onion  lav  at  the  top  half  a pound  offweet  hotter,  and 
cf.  e op  the  pot  with  coarfe  path-  ; tlien  put  the  pot  into 
bulling  uaicr,  nnd  let  it  boil  lor  four  hours  ; or  in  a d \v 
oven,  and  let  It  llaiul  all  night;  uhenitis  enooyh  drain 
the  gravy  from  the  meat,  fk.m  off  the  fat,  then  pm  it  in- 
to yum  difh  with  fome  toads  of  bread,  and  a little  dew’d 
ipmage  ; fo  lerve  ti  up. 

11.  ^ Brisk.et  0/ Beef. 

Take  the  thin  part  of  a brido-t  of  heef,  fcore  the  dcin 
on  fi''’^’  then  taka 

and  little  whole  pepper,  rub  it  on  buth  lldes,  let  it  lay 
■ mg  It,  make  broth  of  the  bones,  fkim  the  far  dean  o£ 

and  an  c.n  ^ herbs 

a an  onion  cm  m cpiarters  ; turn  the  beef  ove.  every 

a <1,  iT  ■'  of  '»’"  t»o'h 

gravy  " '’“''"'S  "'■'‘le  ^ li'tic  good  (Irong 

dvrllhu'd  “i'''  in  pieces,  pallets  tcn- 

and  molhror'^  '"  f m<nels 

bc°f'  l„d  ,1  ! " '^“"’""nes,  then  take  out  your 

a little  111,  Ir  » '‘™P  bn«er  a„d 

pickles  I ■ T‘'''"ii'ye'nr  d,lh  with  horfe  radilli  and 

12.  To //etv a Rump  o/Beee. 

lard  tirlu^"'  "™P.'’''  y'>"ng  heel  and  cut  olF  the  faecnd, 

quarts  of  wLIt  ^a  o f '’’•'cc 
> quart  of  claret,  two  or  three  anchovies. 
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an  onion,  t\vo  or  three  blades  of  mace,  a little  whole 
pepper,  and  a bunch  ot  Iwett  herbs  \ Itew  it  over  a (low 
fire  five  or  fix  hours,  turning  it  feveral  times  in  the  Hew- 
ing, and  keep  it  clofe  cover'd  ; when  your  beef  is  enough 
take  tronj  it  the  giavy,  thicken  part  ot  it  wuh  a lump  of 
butter  and  flour,  and  put  it  upon  the  diih  with  the  beef. 
Garnilh  the  dilh  with  horfe-radiih  and  red  beet  root. 
Tliere  muft  be  no  fait  upon  the  beef,  only  fait  the  gravy 
to  your  tafie. 

You  may  ftew  part  of  a brifltet,  or  an  ox  cheek  the  fame- 
way. 

13.  To  make  Oliv ES  of 

Take  fome  llices  of  a rump  for  any  other  tender  piece)' 
of  beef,  and  beat  them  with  a pafte  pm,  fcafon  them  with 
nutmeg,  pepper  and  fait,  and  rub  them  over  with  the  yolk 
of  an  egg  ; make  a little  forc’d-meat  of  veal,  beet-luet, 
a few  bread  curmbs,  fwect  herbs,  a little  ihrcd  mace, 
pepper,  fait,  and  two  eggs,  mixed  all  together  ; take  two 
or  three  dices  of  the  beef,  according  as  they  are  in  big- 
nefs,  and  a<  lump  of  forc’d  meat  the  fize  of  an  egg;  lay 
your  bed  round  it,  and  roll  it  in  part  of  a kell  ot  veal, 
put  it  into  an  earthen  difh,  with  a little  water,  a glafs  of 
claret,  and  a little  onion  ihred  fmall ; lay  upon  them  a 
little  butter,  and  bake  them  in  ait  oven  about  an  hour  ; 
when  they  come  out  take  otfilie  fat,  and  thicken  the  gra- 
vy with  a little  butter  and  flour  ; fix  of  them  arc  enough 
for  a fule  dilh.  Garnilh  the  dilh  with  horfe-radiih  and 
pickles. 

You  may  make  olives  of  veal  the  fame  w'ay. 

14.  lo  fry  Be cf-Steaks. 

Take  your  becf-lkaks  and  beat  them  with  the  back  of 
a knife,  try  them  in  hittter  over  a quick  fire,  that  they 
may  be  biuwn  bUorc  tii.y  be  too  much  d me  ; when  fuy 
are  enuujjh  put  lliem  ii.lo  an  earthen  pot  whiid  )ou  have 
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ry’d  them  all  ; pour  oiit  the  fat,  and  put  them  into  your 
jan  with  a little  g avy,  an  onion  rtircd  very  fmall,  a 
poonfulofcatchiip  and  a little  fait  ; thickcti  it  with  a lit- 
ie  butter  and  flour  the  thicknefsof  cream.— ^Garnilh  your 
ilh  with  pickles. 

Beef-fleaks  arc  proper  for  a fide-difli. 

15  BEtF-STFAKS 

Take  your  beef-flcaks  and  beat  them  with  the  back  of 
knife,  flrow  them  over  with  a little  pepper  and  fait, 
ay  them  on  a gridiron  over  a clear  fire,  turning  ’em  whilft 
nough  ; fet  your  diih  over  a chafing  difh  of^oals  with 
little  brown  gravy  ; chop  an  onion  or  llialot  as  fmall  as 
'Ulp,  and  put  itamongft  the  gravy  ; (ifyoui  fteaksbe  not 
yer  much  done,^  gravy  will  come  therefrom)  put  it  on  3 
ifli  and  fliake  it  all  together.  Garnifli  your  dilh  with 
lalotsand  pickles. 


16.  yf  Shoulder  c/Mutton  forc'd. 

Take  a pint  of  oyfters  and  chop  them,  put  in  a fev/ 
read  crumbs,  a little  pepper,  (hrcd  mace,  and  an  onion, 
ux  them  all  together,  and  fluff  your  mutton  on  both 
des,  then  roafl  it  at  a flow  fire,  and  bafle  it  with  nothing 
lit  butter;  put  into  the  dripping-pan  a little  water,  two 
rjhree  fpoonfulsof  the  pickle  of  oyflcrs,  a glafs  of  claret, 
n onion  Ihred  fmall,  and  an  anchovy;  if  yonr  liquor 
ralte  before  yout  mutton  is  enough,  put  in  a little  more 
■ater  : when  the  meat  is  enough,  take  up  the  gravy, 
■iinoft  the  fat,  and  thicken  it  with  flour  and  butter  ; 
ckler'"^  “ “P-  yotir  difh  with  horfc-rachlh  and 


17*  ^ c/'MuttOiV. 

Take  a fillet  oi  muttnu,  fluff  ,t  the  fame  as  forafliotil  - 
■ . halt  mall  It,  and  put  it  mto  a flew -pan  with  a li^ 
- gravy,  a j,„  of  cUiet,  an  ncitovy,  and  a lined  onion; 


( 10  J 

von  may  pnf.n  a little  horfe-raHifh  and  feme  mnfbrooms^ 
Oew  it  over  a Qow  fire  u'h.lc  the  n.unon  .s  en..iuh  , ,ak( 
the  t^raw,  Ikini  off  the  tat,  and  thicken  it  vMth  Hour  anc 
butter  ; 'lav  torc’d-meai  balK  round  the  mutton.  Gainift 
vonr  dull  with  hmfe-radilh  and  mnihrooms. 

^ It  ,s  proper  either  for  a fide-d.fh  or  bottnm-d.fit  ..  . 
yon  have  it  tor  a bottom-dilh,  cut  >our  mutton  into  iwc 

fillets. 

i8.  To  Befast  c/Mutton. 

Take  a bread  of  mutton,  bone  it,  and  fearon  if  wn. 

nutmeg,  pepper  and  fait,  mb  it  over  with  the  yolk  of  ai 

Zl  make  a little  forc’d  meat  of  veal  or  mutton,  chop  . 

Sh  a little  beef-fuet,  a few  bread-crumbs,  fweei  herbs 

• nenner  and  fait,  a Imle  nutmeg,  two  eggs,  an 

:roonfi;i  'orTro  of  creat;  ; mix  all  together,  and  lay  , 
a ipooi.iu  . j about  with  coarl 

>va,e. 

d"lj™  ilov«  Wi.h  Hour,  »iul  lay  upon  U a Imic  ua.or 
driuge  u ovc  u-r-p  it  W hen  it  is  enough 

i<  „,il  ,e,n„e  lv.0  hours  .o  bake  ,t.  V ^ 

take  up  the  gravy,  (kun  h,’  Pphflo,,,  but 

^eTl'^k^tt  ludrIroTt'h.  tnutton  and  an  iuto  thre 
b’onrilolc'j-nCbaUs.  GatSuh  your  dilh  tvhh  pic 

‘‘‘n  is  either  proper  for  a Hde  or  bottom-dilh 

,g.  T,  Cetfot  n Brvist  a/  Mutton  a„M,r  tun;. 

TnU-r  a breifi  of  mutton,  bone  it,  and  feafon  it  wit 
Take  a breai  . , ^ coarfe  in 

nutmeg,  pepper  and  fait  , ol  it  p p ^ 

cle,  and  road  ? ,ke  fom  ftx  cucl.mbc.rr 

tvhole  upon  thedini.  Then  take  ^ 

crth^r^roriour'ln  quarters  length  way,  ftew  them  in 
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little  brown  gravy  and  a little  whole  pepper;  when  thev' 
are  enough,  thicken  them  with  flour  and  butter  the  thick- 
nefs  of  cream  ; fo  ferve  it  up.  Garnifli  your  dilh  with 
horfc-radifli. 

20.  To  Carbonade  a Breast  o/" Mutton. 

Take  a bread  of  mutton,  half  bone  it,  nick  it  crofs, 
feafon  it  with  pepper  and  fait ; then  broil  it  before  the 
fire  whilft  it  be  enough,  ftrinkling  it  over  with  bread 
crumbs  ; let  the  fauce  be  a little  butter,  and  a few  Ihred 
capers  ; put  it  upon  the  difh  with  the  mutton.  Garnilh 
it  with  horfe-radifli  and  pickles. 

This  IS  proper  for  a fide-difh  at  noon,  or  bottom-difli 
at  night. 

21.^  Chine  ,5/  Mutton  roafied  with  Jlew'd  Ce  i.  e k v. 

Take  a loin  of  mutton,  cut  off  the  thin  part  and  both 
ends,  take  off  the  fkin,  and  (core  it  in  the  roafting  as  you 
would  do  pork  ; then  take  a little  celery,  boil  it,  and  cut 
it  in  pieces  abotit  an  inch  long,  put  to  it  a little  good  gra- 
vy, whole  pepper  and  fait,  two  or  three  fpoonfuls  oi 
1 cream,  and  a lump  of  butter,  fo  thicken  it  up,  and  pour 
i It  iipon  your  di(h  with  your  mutton.  This  is  proper  for 
a lide-dilh.  ‘ 


22.  Mutton  Chops. 

Take  a leg  of  mutton  half  roafled,  when  it  is  cold  cut 
It  in  thin  pieces  as  you  would  do  any  other  meat  for  hafli 
mg,  pnt  It  into  a ftevv-pan  with  a little  water  or  fmall 
pavy,  two  or  three  fpoonfuls  of  claret,  two  or  three  Ilia 
lots  Ihred  or  onions,  and  two  or  three  fpoonfuls  of  oyfler 
Fckle  ; thicken  it  up  with  a little  flour,  and  fo  ferve  hup 
Garnilh  your  dilh  with  horfe-radifli  and  pickles 

oi  mutton  the  fame  wav.  onlv 
boil  the  blade  bone,  and  lay  it  in  the  middle. 

B 
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23.  y^/'^rrV  LtG  a/MuTTON. 

Take  a leg  of  mutton,  loofe  the  fkiu  from  the  meat’' 
be  careful  you  do  not  cut  the  (kin  as  you  loofen  it  ; them 
cutthemea-  rom  the  bone,  and  let  the  bone  and  fkini 
hang  together,  chop  the  meat  fmall,  wrth  a little  bcef-fuet, 
as  von  would  do  faufages  ; leafon  it  with  nutmeg,  pepper 
and  fait,  a few  bread  crumbs,  tuo  or,  three  egp,  a itt  e 
dry’d  fage.  Hired  pailky,  and  lemon-peel  ; then  hll  up 
the  Ikin  with  forc’d  meat,  and  lay  it  upon  an  earthen  dith  ; 
lay  upon  the  meat  a liit'e  flour  and  butter,  and  ^ hule  wa- 
ter in  thedidi  ; it  will  take  an  hour  and  a hall  baking  , 
when  you  di!h  it  up  lay  about  it  either  mmton  or  veal  col- 
iops,  with  brown  gravy  lance.  Garnilh 
horie-radifli  and  lemon.  ^ ou  may  make  a fore  d leg  of. 

lamb  the  fame  way. 

24.  r»  mU-O'REKcH  Cutlets  ./Mutton. 

Take  a neck  of  mnnon,  cat  I.  ill  joints,  cut  off  tte 

u„,s  of  tite  iotts  v,t  :;;;'tt^oo,tfcu;!l 

Hra,u'’rake  it  tlt'o  forcM  meat  ; feafot,  It  with  nutmegs 
,,;,,pcr  ami  fait  i then  lay  it  upon 

w atu  pt.tto®fhem  a lew  breatl-crumbs,  a little 

:l:r«;k;'ir:kve„  hak  n h^ 

Siun t diira  I et'r  cinna  bafon  ; 

" u may  noil  lltctt.  Witbout  gaper,  if  yon  plea.c 
as  Mutton  Steaks. 

T^rca.oincf,..n,.o;bCm^^^^ 
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quick  fire  ; as  you  fry  them  put  them  into  a fiew~pan  or 
earthen  pot,  uhilft  you  have  fried  them  all  ; then  pour 
the  fat  out  of  the  pan,  put  in  a little  gravy,  and  the  gravy 
that  comes  from  the  fieaks,  with  a fpoonful  of  claret,  an 
ancitovy,  and  an  onion  or  a (halot  (hred  ; lhake  up  the 
fteaks  in  the  gravy,  and  thicken  it  with  a little  flotir  ; fo 
ferve  them  up.  Garnifh  your  difh  with  horfe-radilh  and 
lhalots. 

z6.  To  make  nrtifical  Venison  c/’ Mutton. 

Take  a large  fliotdder  of  mtitton,  or  a middling  fore 
quarter,  bone  it,  lay  u in  an  earthen  difh,  ptit  upon  it  a 
pint  of  claret,  and  let  it  lie  all  night  ; when  yttu  put  it  in- 
to your  pafly-pan  or  difh,  pour  on  the  claret  that  it  lay 
in,  With  a little  water  and  butter  ; before  you  put  it  into 
your  pa(ly-pan,  feafon  it  with  pepper  and  fait  ; when 
you  make  the  pally  lay  no  palte  in  the  bottom  of  the 
dilh. 

27.  How  to  brown  Rigout  Breast  of  Yew.. 

Take  a brealf  of  veal,  cut  off  both  the  ends,  and  half 
roaft  it  ; then  put  it  into  a llew-pan,  with  a quart  of 
brown  gravy,  a fpooufid  of  mufltroom-powder,  a blade 
or  two  of  mace  and  lemon-peel  ; fo  let  it  Hew  over  a How 
fire  while  your  veal  is  enough  ; then  put  in  two  or  three 
Ihred  mulhrooms  nr  oyftcrs,  two  or  three  fpoonfuls  of 
white  wine  ; thicken  up  your  fauce  with  flour  and  butter; 
you  may  lay  round  your  veal  fome  ftew’d  morels  and  truf- 
fles ; if  you  have  none,  lomc  pallets  lleu'’d  in  gravy,  w ith 
artichoke-bottoms  cut  in  quarters,  dipt  in  eggs  and  fry’d 
and  fome  forc’d-meat  balls  ; you  may  fry  the  fweet  bread 
cut  iti  pieces,  atid  lay  over  the  veal,  or  fry’d  oyflers  ; 
when  you  fry  your  oyllers  you  tnuft  dip  them  in  egg  and 
flour  mixed.  Garnilh  your  dilh  with  lemon  and  pickles. 

B 2 
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i8.  Breast  <?/ Veal,  French 

Take  a breaft  of  veal,  half  roaft  it,  then  put  ii  iruo  a 
ftew-pan,  with  three  pints  of  brown  gravy  ; feafon  your 
veal  with  nutmeg,  pepper  and  fait  ; when  your  >s 

ftevy’d  enough,  you  may  put  in  a pint  ot  green  peale  boil  d. 
Take  fix  middling  cucumbers,  pare  and  cut  them  in  quar- 
ters long  way,  alfo  two  cabbage-lettuces,  and  itew  them 
in  brown  gravy  ; fo  lay  them  round  your  veal  when  you 
dilh  it  up,  with  a few  forc’d-meat  balls  and  lome  dices  of 
oacon  Garnifti  your  dilh  with  pickles,  mulhrooms,  oy- 
ffers,  and  lemons. 

To  rs// fl  Breast  ^ Veal. 

Take  a breaft  of  veal,  and  bone  it,  feafon  it  with  nut- 
meg, pepper  and  fait,  rub  it  over  with  the  yolk  of  an  egg, 
then  drew  it  over  with  fweet  herbs  (bred  Imall,  and  fome 
flices  of  bacon,  cut  thin  to  lie  upon  it,  roll  it  up  very 
tioht,  bind  it  with  coarfe  incle,  put  it  into  an  earthen 
dUh  with  a little  water,  and  lay  upon  it  fome  lumps  of 
butter  ; drew  a little  feafoningon  the  outfideof  your  veal. 
It  will  take  two  hours  baking  ; when  it  is  baked  take  o 


it  will  take  tw'o  noms  uaMua  , - 

the  incle  and  cut  it  in  four  rolls,  lay  it  upon  the  dilh  with 
a good  brown  gravy-fauce  ; lay  about  your  veal  the  (wee  - 
brLd  try’d,  fome  fore ’d-meat- balls,  a little  enfp  bacon, 
Lid  a few  fry’d  oyfters,  it  vuu  have  any  ; lo  ferve  u up. 
Garnilh  your  dilh  with  pickles  and  lemon. 

. A ji(DJ  d Breast  oJ  Veal. 

Take  the  fatteft  and  whiteft  bread  of  veal  you  can  get, 

cut  off  both  ends  and  beiil  them  tor  a little  gravy  ; take 
the  real  and  raife  up  the  thin  part,  make  a fore  d-meat 

of  the  fweet-bread  boil’d,  a few  bread-crumbs,  a little 

K f fi  pt  twoet'gs,  pepper  and  tah,  a fpoonful  ur  two 
orc'ream’,  and  atiule  mitmeg,  mix'd  all  together  ; fo  duff 
the  veal,  flvcwcr  the  Ikin  dole  down,  dredge  u over  wi  h 
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floiii,  tie  it  up  in  a cloth,  and  boil  it  in  milk  and  watei* 
about  an  hour.  For  tlie  fauce  take  a little  gravy,  about  a 
jill  of  oyffers,  a few  muihrooms  Hired,  a little  lemon  Hired 
fine,  and  a little  juice  of  lemon  ; fo  thicken  it  up  with 
flour  and  butter;  when  you  difh  it  up  pour  the  fame  over 
it ; lay  over  it  a fweet-b  ead  or  two  cut  in  Hice&  and  fry’d, 
and  fryVI  oyftcrs.  GarniHl  your  diHi  with  lemon,  pickles 
and  muihrooms. 

This  is  proper  for  a top  difh  either  at  noon  or  night. 


31.  To J}ew  a Fihh¥.T  efVzAh. 

Take  the  leg  of  the  beft  white  veal,  cut  oft’ the  dug  and 
the  knuckle,  cut  the  reft  into  two  fillets,  and  take  the  fat 
part  and  cut  it  in  pieces  the  ihicknefs  of  your  finger  ; you 
muft  Huff  the  veal  with  the  fat  ; make  the  hole  with  a 
penknife,  draw  it  through  and  fkewer  it  round,  feafon  it 
with  pepper,  fait,  nutmeg,  and  Hired  parfley  ; then  put 
it  into  your  ftew-pan,  with  half  a pound  of  butter,  fwith- 
out  water]  and  fet  it  on  your  ftove  : let  it  boil  very  flow, 
and  cover  it  clofe  up,  turning  it  very  often  ; it  will  take 
about  two  hours  in  ftewing  ; when  it  is  enough  pour  the 
gravy  from  it,  take  off  the  fat,  put  into  the  gravy  a pint 

of  oyft.rs  and  a few  capers,  a little  lemon  peel,  a fpoon- 
lul  or  two  of  white-wine,  and  a little  juice  of  lemon: 
thicken  it  with  butter  and  flour,  the  thickiiefs  of  cream  ; 
lay  round  it  forc’d-mcat-balls  and  oyfters  fry’d,  and  fo 
lerve  it  up.  GarniHl  your  diHi  with  a few  capers  and 
Hied  lemon.  ^ 
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are  fried  put  them  into  a ftew-pan  with  a little  gravy,  two 
or  three  fpoonfuls  of  white  wine,  two  fpoonfuls  of  o)Mter- 
pickle,  if  you  have  it,  and  a little  lemoiy  peel  ; then  (hake 
them  over  a ftovc  in  a Ifevv-pan,  but  don  t let  them 
over  much  it  only  hardens  yonrcollops  ; take  the  fat  part 
of  your  veal,  IfufFit  with  forc’d  meat,  and  boil  it  ; when 
It  is  boiled  lay  it  in  the  middle  of  your  dilh  with  the  col- 
lops  ; lay  about  your  collops  dices  of  crifp  bacon,  ' 
forc’d  meat-balls.  Garnifli  your  difli  with  dices  otlemo 
and  oyfters,  or  mnlhrooms. 

V^£AL  Cutlets.  ^ 

Take  a neck  of  veal,  cut  it  in  joints,  and  datten  them 

with  a bill;  cut  off  the  ends  of  the  bones,  and  lard  the 
thick  part  of  the  cutlets  with  four  or  five  bits  of  bacon  , 

‘f  ifonl.  wMh  n„,mcg.  pepper  and  faU  ; 

u few  breadcrumbs,  and  fwcet  herbs 

the  cutlets  in  egg  to  make  the  ciumbs  dick, 

Ihem  iS'U  t put  to  them  a little  brown  gravy 

lauce  ; fo  ferve  it  up.  Garnidi  your  dilli  with  lemon. 

34.  Ve  A L C U TL  c TS  another  way. 

Take  a neck  of  veal,  cut  it  in  joints,  and  dat  them  as 
before  and  cut  off  the  ends  of  the  long  bones  ; feafon 

ferve  them  up  with  brown  gravy  faucc  and  fore  d meat 

Garnidi  your  didi  with  lemon. 

35,  V K A I . C u T I.  '•  T s anot her  ^vay. 

Take  a neck  of  veal  and  cut  it  in  dices,  datten  them  as 
before  and  cut  off  the  ends  of  the  long  bones  ; feafon  ibe 
cndcis’wl.b  pepper  an.l  faU,  and  -er  , ern  fume 

dour  ■ fry  them  in  butter  over  a quick  bie  Ion  I V 
„c  cnnngi.  pm  Irons  rlrcm  rhe  la.  .be,  were  tried  m,  and 
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put  to  them  a little  fmall  gravy,  a rpoonful  of  catchup,  st 
fpoonlul  of  w hite  w ine  or  juice  of  lemon,  and  grate  in 
fome  nutmeg  ; thicken  them  with  flour  and  butter,  lb 
ferve  them  up 

Garnilh  your  difli  as  before. 

36.  7o  collar  « C A l f’s  H E A D /o  eat  hot. 

Take  a large  fat  head,  and  lay  it  in  w'ater  to  take  out 
the  blood  ; boil  it  whilfl  the  bones  wi  1 come  out  ; feafoii 
it  with  nutmeg,  pepper  and  fait  ; then  w>rap  it  up  round 
with  a large  lump  of  forc’d  meat  made  of  veal  ; after 
which  w'rap  it  up  tight  in  a veal  kel!  before  it  is  cold,  and 
take  great  care  that  you  doti’t  let  the  head  break  in  tw'O 
pieces ; then  bind  it  up  with  coarfe  incle,  lay  it  upon  an 
earthen  dilh,  dredge  it  over  wdih  flotirj  and  lay  over  it  a 
little  butter,  with  a little  water  in  the  diflt  ; an  hour  and 
a halt  will  bake  it  ; when  it  is  enoush  take  off  the  incle, 
.cutit  in  two  length  wavs,  laying  the  fl<in  lide  uppermoft  : 
when  you  lay  it  upon  your  dilh  you  miifl  lay  round  it 
:ftew  d pallets  and  artichoke-bottoms  fry’d  with  forc’d  meat 
I balls  ; put  to  it  brown  gravy  fauce  ; you  may  brown  your 

Tauce  with  a few  truffles  or  morels,  and  lay  them  about 
your  veal. 

Garnilh  yourdifh  with  lemon  and  pickle. 

37  To  Collar  a Calf’s  Head  to  eat  cold. 


You  muff  get  a calf’s- head  with  the  Ikin  on,  fplit  it 
and  lay  it  m water,  takeout  the  tongue  and  eyes,  cut  off 
Ithe  pom  ends,  then  tie  it  up  in  a cloth  and  boil  it  whilll 
Ithe  bones  come  out  ; when  it  is  enough  lay  it  on  a table 
'With  the  Ikin-fidc  nppermoff,  and  pour  upon  it  a little 
tcold  water;  then  takeoff  the  hair  and  cut  olF  the  ears; 

mjnd  you  do  not  break  the  head  in  two,  turn  it  over  and 

Itake  out  the  bones  ; fait  it  very  well  and  wrap  it  round  in 
■ a cloth  very  tight,  p,n  it  with  pins,  and  tie  it  at  both  ends 
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fo  bind  it  up  with  broad  incle,  then  hang  it  up  by  one 
end,  and  when  it  is  cold  take  it  out  ; you  muA  make  for 
it  brown  pickle,  and  it  will  keep  half  a year ; when  you 
cut  it,  cut  it  at  the  neck. 

It  is  proper  for  a fide  or  middle  dilh,  either  for  noon  or 
night. 

3S.  Tij  a Calf’s  Head  Hash. 

Take  a calf’s  head  and  boil  it,  when  it  is  cold  take  one 
half  of  the  head  and  cut  ofFthe  meat  in  thin  flices,  put  it 
into  a ffew-pan  with  a little  brown  gravy,  put  to  it  a 
fpoonful  or  two  of  walnut  pickle,  a fpoonful  of  catchup, 
a little  claret,  a litllafhred  mace,  a few  capers  fhred,  or 
a little  mango  ; boil  it  over  a ftove,  and  thicken  it  with 
butter  and  flour  ; take  the  other  part  of  the  head,  cut  off 
the  bone  ends  and  fcore  it  with  a knife,  feafon  it  with  a 
little  pepper  and  (alt,  rub  it  over  with  the  yolk  of  an  egg, 
and  flrew  over  a few'  bread  crumbs  and  a little  parfley  ; 
then  fet  it  before  the  fire  to  broil  w'hilfl  it  is  brown  ; and 
when  you  difli  up  the  other  part  lay  this  in  the  midfl  ; 
lay  about  your  hafli  brain-cakes,  forc’d  meat  balls  and 
crifp  bacon. 

'lo  make  Brain-cakes  \ take  a handful  of  bread  crumbs, 
a little  fhred  lemon-peel,  pepper,  fait,  nutmeg,  Iweet- 
marjoram,  parfley  flired  fine,  and  the  yolks  of  three  eggs 
take  the  brains  and  fkin  them,  boil  and  chop  them  fmall, 
fo  mix  them  all  together;  take  a little  butter  in  your  pan 
when  you  fry  them,  and  drop  them  in  as  you  do  fritters, 
and  if  they  run  in  your  pan,  put  a handful  mure  of  bread 
crumbs. 

30.  To  Hajh  a Calf’s  Head  xvhite. 

Take  a calf’s  head  and  boil  it  as  much  as  you  would 
do  for  eating,  wdien  it  is  cold  cut  it  in  thin  flices,  and  ptit 
It  into  a flew  pan  with  a white  gravy  ; then  put  to  it  a 
little  flircd  mace,  fait,  a pint  of  oyflers,  a few  fhred  mulh- 


( 25  ) 

rooms,  lemon-peel,  three  fpoonfiils  of  white  wine,  ami 
fome  juice  of  lemon,  lhake  all  together,  and  boil  it  over 
the  (love,  thicken  it  up  with  a little  flour  and  butter  ; 
when  you  put  it  on  your  dilk,  you  <Tiufl  put  a boil’d  fowl 
in  the  midfl,  and  a few  flices  of  crifp  bacon.  Garnifh 
your  dilh  with  pickles  and  lemon. 

40.  A Rigout  of  a Calf’s  Head. 

Take  two  calves  heads  and  boil  them  as  yptt  do  for 
eating,  when  they  are  cold  cut  off  all  the  lantern  part 
from  the  flefh,  in  pieces  above  an  inch  long,  and  about 
the  breadth  of  your  little  finger  ; put  it  into  your  ftew- 
pan  with  a little  white  gravy;  twenty  oyflers  cut  in  two 
or  three  pieces,  a few  Hired  mufhrooms,  ami  a little  juice, 
of  lemon  ; feafon  it  with  fhred  mace  and  fait,  let  them 
all  boil  together  over  a Hove  ; take  two  or  three  fpoonftds 
!of  cream,  the  yolks  of  two  or  three  eggs,  and  a little 
I fhred  parfley,  then  put  it  into  a flew-pan  ; after  you  have 
[put  the  cream  in  you  may  fhake  it  all  the  while  ; if  you 
let  it  boil  it  will  curdle  ; fo  ferve  it  up. 

Garnifh  your  difli  with  fippits,  lemon,  and  a little  pic- 
kled mufhrooms, 

41.  To  roaji  a Calf’s  Head  to  eat  VAe  Pig. 

Take  a calf’s  head,  wafh  it  well,  lay  it  in  an  earthen 
difh,  and  cutout  the  tongue,  lay  it  loofe  under  the  head 
in  thedi.fli  with  the  brains,  and  a little  fage  and  parfley  ; 
rub  the  head  over  with  the  yolk  of  an  egg,  then  flrew  o- 
ver  them  a few  bread  crumbs  and  flired  parfley,  lay  all  o- 
ver  it  lumps  of  butter  and  a little  fait,  then  (et  it  in  the 
oven  ; it  will  take  about  an  hour  and  a half  baking  ; 
when  it  is  enough  take  the  brains,  fage  and  parfley,  and 
chop  them  together,  put  to  them  the  gravy  that  is  in  the 
difh,  a little  butter,  and  a fpoonful  of  vinegar,  fo  boil  it 
up  and  put  it  in  cups,  and  fet  them  round  the  head  upon 
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the  clilli,  take  the  tongue  and  blanch  it,  cutii  in  two,  andl 
lay  it  on  each  fide  ihc  head,  and  fome  flices  ot  crifp  bacon  i 
over  the  head  ; fo  ferve  it  up. 

42.  S AU  Ce/s^ N ECK  Ve  A L. 

Fry  your  veal,  and  when  fried  put  in  a little  water,  am 
anchovy,  a tew  (weet  herbs,  a little  onion,  nutmeg,  ai 
li  tie  lemon-peel  Hired  fmallj  and  a little  white  v'ine  or 
ale  till  n (hake  it  up  with  a little  butterand  flour  and  fome 
cockles  and  capers. 

43.  To  boil  a LhG  oj  Lamb,  with  the  Loyn  fryd  aboutt 

it. 

When  your  lamb  is  boiled  lay  it  in  the  difh,  and  potir 
upon  it  a little  parfley,  butter,  and  green  gooltberiie«;  cf>d-- 
died,  then  lay  yotir  tried  lamb  round  it  ; take  feme  fmall! 
afparagtts  and  cut  it  fmall  like  peafe,  and  boil  it  grtcn  ; 
when  it  is  boiled  drain  it  in  a cullender  and  lay  it  roundl 
your  lamb  in  fpooiifuls. 

Ciarnith  your  dilh  with  goofeberries,  and  heads^ot  af- 
paragus  in  ittmps. 

This  is  proper  for  a bottom  difh. 

44  L £ G L A M B bulled  with  Chickens  round  it . 

When  yotir  lamb  is  boiled  pour  over  it  parfley  and  but- 
ter, with  coddled  goofeberries,  fo  lay  the  chickens  roundl 
your  lamb,  and  pour  over  the  chickens  a little  white  fri- 
cafiy  fance.  Garnilh  your  dith  with  tippets  and  lemon. 

This  is  proper  lor  a top  dilh. 

45.  A Fr  coffee  o/'LaMB  white. 

Take  a leg  of  lamb,  half  roatt  it,  when  it  is  cold  cut 
it  in  flices,  put  it  into  a llew-pan  with  a little  white  gtavy,, 
alhalot  (bred  fine,  a little  nutmeg,  fait,  and  a few  Ih red 
capers  , let  it  boil  over  the  Hove  whilll  the  lamb  is  e- 
nough  ; to  thicken  your  faucc,  take  three  fpoonluls  ot 
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cream,  the  ynlks  of  two  eegs,  a litile  Hired  parflcv,  and 
bear  them  well  togethe",  then  pnt  it  into  your  Hevv-pan 
anri  fhake  it  whilH  it  is  thick,  hut  don’t  let  it  bni)  ; it  this 
do  nm  n>ake  it  thick,  put  in  a little  flour  and  butter,  to 
ferve  it  up.  Garnith  your  difh  with  muflirooms,  oytlers 
and  lemons. 


46 . Ah  rown  Fricaffee  ^ L A M B . 

Take  a leg  of  lamb,  cut  it  in  thin  dices  and  fcafon  it 
with  pepper  and  fait,  then  fry  i*  brown  with  butter,  when 
it  is  fried  put  it  into  your  ftew-pan,  with  a little  brown 
gravy,  an  anchovy,  a fpoonful  or  two  of  white  wine  or 
claret,  grate  a little  nutmeg,  and  ft  1 it  over  the  ftt.-ve, 
thicken  your  fatice  with  flour  and  butter.  Garnilh  your 
dilli  with  mufhrootns,  oyiter.s  and  lemon. 


47*  Fo  make  Pig  eat  like  L.\MBrrr  W^inter. 

Take  a pig  about  a month  old  and  drefs  it,  lay  it  down 
to  the  fite,  when  the  flein  begin.s  to  harden  you  tin  ft  take 
It  oft  by  pieces  and  w hen  you  htve  taken  all  the  Ikin  oW, 
draw  it,  and  when  it  iscoldcm  it  in  quarters,  and  lard  it 
with  parfley  then  roaft  it  for  ufe. 

48.  How  t Jiew  a Hare. 


T ake  a young  hare,  wafli  and  w ipe  it  well,  cut  the 
ilegs  tntot.vo  or  three  picce.s,  and  all  the  other  paits  the 
lame  bignefs,  beat  them  all  flat  with  a pafte-pin,  feafon 
t with  nutmeg  an  i fait,  then  floor  it  over,  and  fry  it  inbiit- 
>ter  over  a quick  fire  ; when  you  have  fried  ii  put  it  inio  a 
.lew-pan,  wuh  about  a pint  of  gravy,  two  or  three  fpoon- 
:uls  ot  claret  and  a (mail  anchovy,  fo  (hake  it  up  with 
gutter  and  flour,  fyou  mufl  not  let  it  boil  in  the  (lew-pan, 

/oiilVTh  ferve  It  lip.  Garnilh 

/ourdi(n  with  crifp  parfley. 
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49-  How  to  Jug  a Hare. 

Take  a young  hare,  cut  her  in  pieces  as  you  did  for: 
{fewing,  and  beat  it  uell,  feafon  it  with  the  famefeafon— 
ing  you  did  before,  put  it  into  a pitcher  or  any  other  clofe 
pot,  with  half  a pound  of  butter,  fet  it  in  a pot  o*  boil- 
ing water,  ftop  up  the  pitcher  clofe  with  a cloth,  and  lay 
upon  it  fome  weight  for  fear  it  flioidd  fall  on  one  fide  ; 
it  will  take  about  two  hours  in  dewing  ; mind  yotir  pot. 
be  full  of  water,  and  keep  it  boiling  all  the  time  i when 
it  is  enough  take  the  gravy  from  it,  clear  off  the  fat,  and! 
put  her  into  your  gravy  in  a dew-pan  with  a fpoorrful  or: 
two  of  white  wine,  a little  juice  of  lemon,  Ibred  lemon- 
peel  and  mace  ; )'OU  mud  thicken  it  up  as  you  wotdd  a- 
white  fricadee.  Garnilh  your  difh  with  fippets  and  le- 
mon, 

50.  To  roaji  a Hare  with  a pudding  in  the  heliy. 

When  you  have  wafh’d  the  hare,  nick  the  legs  in  the 
joints,  and  fkewer  them  on  both  fides,  which  will  keep 
her  from  drying  in  the  reading  ; when  you  have  fkewer- 
ed  her,  put  the  pudding  into  her  belly,  bade  her  with  no- 
thing but  butler : but  a little  water  in  the  dripping  pan 
you  mud  not  bade  it  with  the  water  at  all.  When  your: 
hare  is  enough,  take  the  gravy  out  of  the  dripping  pan, 
and  thicken  it  up  with  a little  dour  and  butter  for  the. 
fauce. 

To  make  a Pudding  for  the  Hare. 

Take  the  liver,  a little  beef  fuet,  fweet-marjoram  and 
parfley  (bred  fmall,  with  bread  crumbs  and  two  eggs  ; 
feafon  it  with  nutmeg,  pepper  and  fait  to  your  tade,  mix 
all  together,  and  if  it  be  too  diff  put  in  a fpooniul  or  two. 
of  cream.  You  mud  not  boil  the  liver. 

51.  To  make  a brown  fricajjee  of  Ra  beets. 

Take  a rabbet,  cut  the  legs  in  three  pieces  each,  and 
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the  remainder  of  the  rabbet  the  fame  bignefs,  beat  thern 
thin  and  fry  them  in  butter  over  a quick  fire  ; when  they 
are  fried  put  them  into  a ffevv-pan  with  a little  gravy,  a 
fpoontul  of  catchup,  and  a little  nutmeg  : then  fhake  it 
up  u ith  a little  flour  and  butter. 

Garnifh  yourdifh  with  crifp  parfley. 

52.  A white  fricajfee  of  K.\b^'ETS, 

Take  a couple  of  young  rabbets  and  half  roaft  them  ; 
when  they  are  cold  fake  off  the  fkin,  and  cut  the  rabbets 
in  fmall  pieces,  (only  rake  the  white  partj  when  you  have 
cut  it  in  pieces,  put  it  into  a ffevv  pan  with  white  gravy, 
a fmall  anchovy,  a little  onion,  (bred  mace  and  lemon- 
peel,  fet  it  over  a ffove,  and  let  it  have  one  boil,  then 
take  a little  cream,  the  yolks  of  twoe  gs,  a lump  of  but- 
ter, a little  juice  of  lemon  and  fh.ied  parfley  ; put  them 
all  together  into  a ftevv-pan,  and  fhake  them  over  the  fire 
whillf  they  be  as  white  as  cream  ; vou  mufl  not  let  it  boil, 
Jf  vou  do  It  will  curdle.  Garnilh  your  diih  with  Ihred 
lemon  and  pickles. 


53.  Hoii,  to  make  pullerl  RAtiQii'ts. 

Take  two  young  rabbets,  boil  them  very  tender,  and 
take  off  all  the  white  meat,  and  pull  off  the  fkin,  then 
pull  It  all  in  (hives,  and  put  it  into  your  flew  pan  with 
a little  white  gravy,  a fpoonful  of  white  wine,  a little 
nutmeg  and  fait  to  your  tafle  ; thicken  it  up  as  you 
would  a white  fneaffee,  but  put  in  no  parfley  ; when  you 
lerve  It  „p  ay  the  heads  in  the  middle.  Garnilh  your  dilh 
with  fhred  lemon  and  jnckles.  ^ 

04-  To  dreji  Rabbets  to  look  lihMoo'S.-GMAV. 

Take  a young  rahbet,  when  it  is  cafed  cut  off  the 
Wings  and  the  head  ^ leave  the  neck  of  yoni  rabbet  as  long 

pull  off  the  fkin,  leaye  on  the  claws,  fo  double  your  lab! 
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bet  and  fkewer  it  like  a fowl  ; put  a fkewer  at  the  boltomi 
through  the  legs  and  neck,  and  lie  it  wnh  a dring,  it  will 
prevent  its  flying  open  ; vvlien  yon  dilh  it  up  make  the: 
fame  fance  as  you  would  do  tor  partridges.  Three  arc 
enough  tor  one  dilh. 

55.  To  make  white  ScOTCH-Co LLOPS. 

Take  about  four  pounds  of  a fillet  of  veal  cut  it  in  fmall 
pieces  as  thin  as  you  can,  then  take  a llew-pan,  butter  it: 
well  over,  and  lhake  a little  flour  over  it,  then  lay  youi: 
meat  in  piece  bv  piece,  whilft  all  your  pan  be  covered 
take  two  or  three  blades  of  mace,  and  a little  nutmeg,  fet 
your  Hew  pan  over  the  fire,  tofs  it  up  together  ’till  all  your: 
meat  be  white,  then  take  half  a pint  of  ftrong  veal  broth, 
W'hich  mud  be  ready  made,  a quarter  of  a pint  ot  cream 
and  the  yolk  of  two  eggs,  mix  all  thefe  together,  put  il 
to  your  meat,  keeping  it  tolling  all  the  time  ’nil  they  juil 
boil  up,  then  they  are  enough  ; the  lalf  thing  you  dc 
fqiieeze  in  a little  lemon.  You  may  put  m oylters,  mulli*. 
rooms,  or  what  you  will  to  make  it  rich. 

56.  To  boil  Ducks  with  Onion  Sauce. 

Take  two  lat  ducks,  feafon  them  with  a little  peppe: 
and  fait,  and  fkewer  them  up  at  both  ends,  and  boil  their 
whillt  they  are  tender  ; take  four  or  five  large  onions  aiK 
boil  them  in  milk  and  water,  change  the  water  two  o 
three  limes  in  the  boiling,  w hen  they  are  enough  cho[ 
them  veiy  (mail,  and  rub  them  tlirough  a hair-licvc  will 
the  back  of  tt  fpoon,  ’till  you  have  rubbed  them  quit< 
through,  then  melt  a little  butter,  put  in  yoiir  onions  aiu 
a little  fait,  and  pour  it  upon  your  ducks.  Garmlh  you 
dilh  with  onions  and  lippcts. 

57.  Tojlcw  Ducks  either  wild  or  tame. 

Take  two  ducks  and  half  roafl  them,  cut  them  up  a: 
you  would  do  for  eating,  then  put  them  into  a Uew  par 
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with  a little  brown  gravy,  aglafs  of  claret,  two  anchor 
vies,  a fmall  onion  ihred  very  fine,  and  a little  fait  ; thick- 
en it  op  with  tioiir  ;^nd  butter,  fo  ferve  it  up,  Garnifh 
yourdiih  with  a little  raw  onion  and  fippeis. 

58.  'To  make  a while fricnJJ'ee  of  Chickens. 

Take  two  or  three  chickens,  half  roafl  them,  cut  them 
up  as  you  would  do  for  eating,  and  fkin  them  ; pot 
them  into  a (tew-pan  with,  a little  white  gravy,  juice  of 
lemon,  two  anchovies,  fhrtd  mace  and  nutmeg,  then  boil 
it;  take  the  yolks  of  three  eggs,  a little  fwcet  cream  and 
Hired  parflcy,  put  them  into  your  Hew-pan  with  a lump 
of  butter  and  a little  (all  , lhake  them  all  the  while  they 
are  over  the  Hove,  and  be  fore  you  do  not  let  them  b(  il 
left  they  fhould  curdle. — Garnilh  your  difti  with  lippels 
and  lemon. 

59.  How  to  make  a hrown  fricajjee  of  Cm  ickkns. 

Take  two  or  more  chickens,  as  you  would  have  your 
'difh  in  bignefs,  cut  thetn  up  as  you  do  for  eating,  and  Hat 
them  a little  with  a palle-pin  ; fry  them  a light  brown, 
and  put  them  into  your  ftew-pan  with  a little  gravy,  a 
fpooutiil  or  two  of  white  wine,  a little  nutmeg  atid  fait  ; 
thicken  it  up  with  flour  and  butler.  Garnilh  your  difh 
with  fippets  and  cnlp  parlley. 

60.  Chickens  Surprise, 

Take  half  a pound  of  rice,  fet  it  over  a fire  in  foft  wa- 
ter, when  it  is  half  boiled  put  in  two  or  three  fmall  ctiick- 
ens  truls’d,  with  tw'o  or  three  bhulcs  of  macc,  and  a little 
fait  ; take  a piece  oi  bacon  about  three  inches  fquare,  and 
boil  it  in  water  wliilft  almoft  enough,  then  take  it  out, 
pare  off  tlie  outfides,  and  put  it  into  the  chickens  and  rice 
to  boil  a little  together  ; (yon  mull  not  let  the  broth  be  o- 
ver  thick  with  rice)  then  take  up  your  chickens,  lay  them 
on  a dilh,  pour  over  them  the  nee,  cut  your  bacon  in  thin 


, 
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flices  to  lay  round  your  chickens,  and  upon  the  breaft  ol 
eact’  a (lice. 

This  is  proper  fora  fide  diih. 

6i.  To Chickens. 

Take  four  or  five  fmall  chickens,  as  you  would  have 
vour  dt(h  in  bignefs ; if  they  be  fmall  ones  you  maj 
fcald  them,  it  will  make  them  whiter  ; draw  them^ 
and  take  out  the  breaft  bone  before  you  fcald  them  ; whem 
^ou  havedr.fl-ed  them,  put  them  -to  - k 
and  vvalh  them,  trufs  them,  and  cut  off  the  an 

necks  • if  you  drefs  them  the  night  before  you 
din  a cloth' in  milk  and  wrap  them  m U,  which  will  make 
iL  white  ; you  muft  boil  them  in  mdk  jater,  with 
a little  fait ; half  an  hour  or  lefs  will  boil  them. 

7'e  makefauce  for  the  Chickens. 

Take  the  necks,  gizzards  and  livers,  boil  them  in  w^a 
tPr  when  they  are  enough  (frain  off  the  gravy,  and  put 
it  to  a fpoonful  of  oyfter-pickle  ; ‘tike  the 
them  fmall,  mix  a little  gravy,  and  rub  them  thro  a hair 
fieve  with  the  back  of  a fpoon,  then  put  to  it  a fpoonful 
of  cream  a liule  lemon  and  lemon-peel  grated  ; chicken 
°t  np  ^hh  butter  and  flour.  Let  your  fauce  be  no  th^ck- 
er  than  cream,  vvhich  pour  upon  your  chickens.  Gar 
nifh  yourdifh  with  lippeis,  mulhrooms,  and  fiices  of 

‘’"They  aie  proper  for  a fide-dilh  or  atop-difli  either  at 

noonor  night. 

62.  Howto  bail  a TURKEY. 

When  your  turkey  isdrefs’dand  drawn,  trufs  her  cut 
off  her  feet,  talle  down  the  brealf  bone  with  a knife, 
ll  up  the  fltin  again  ; Huff  the  bread  with  a white, 

fluffing. 
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How  to  make  the  St  effing.  Take  t/ie  fweet  bread  of 
veal,  boil  ii,  (bred  it  bne,  with  a little  beef-fiict,  a hand- 
ful of  bread  crumbs,  a little  lemon-peel,  part  of  the  li- 
ver, a Ipoonful  or  twoofcrearr,  wiih  nutmeg,  pepper, 
fait,  and  two  eggs  ; mix  all  together  and  ItufF  your  tur- 
key with  part  of  the  fti;ffing,  (the  rdl  you  may  either  boil 
or  fry  to  lay  round  it)  dredge  it  with  a little  flour,  tie  it 
up  in  a cloth,  and  boil  it  in  milk  and  water.  Jf  it  be  a 
young  turkey,  an  hour  will  boil  it. 

Howto  make  Sauce  for  the  Turkey.  Take  a little  fmall 
white  gravy,  a pint  of  oyllers,  two  or  three  fpoonfuls  of 
cream,  a little  juice  of  lemon,  and  fait  to  your  tafle 
thicken  it  up  with  flour  and  butter,  then  pour  it  over 
^our  turkey  and  ferve  it  up  ^ lay  round  your  turkey 
:ry’d  oyflets,  and  the  forc’d  meat.  Garnilh  your  dilh  with 
tyfters,  mulhrooms,  and  flices  of  lemon. 

63.  How  to  make  another  fauce  for  a Turkey. 


Take  a little  ftrong  white  graty,  with  fome  of  the 
vhitefl  celery  you  can  get,  cut  it  about  an  inch  long, 
toil  it  whilfl  It  be  tender,  and  put  it  into  the  gravy,  vMth 
wo  anchovies,  a little  lemon-peel  Hired,  two  or  three 
tpoonfuls  of  cream,  a little  Hired  mace,  ai  d a Ipoonful 
Ilf  white  wine  ; thicken  it  up  with  flour  and  butler  • if 
■ou  diflike  thecelery  you  may  put  in  the  liver  as  you  did 
or  chickens.  ■' 


64.  How  to  roajl a Turkey. 

Take  a turkey,  drefs  and  trufs  it,  then  take  down  the 
rcaft  bone. 

To  make  fluffing  for  the  Breajl.  Take  beef-fuel,  the 
ver  Hired  hue  and  breadcrumbs,  a little  lemon  peel,  nut- 
leg,  pepper,  and  fait  to  your  taeft,  a little  Hired  parfley.  a 
loonful  or  two  of  cream,  and  two  eggs.  Put  her  tin  a 
m and  roaft  her  before  a flow  fire ; you  may  lard  your 
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,atkey  with  fat  bacon;  if  the , turkey  be  young,  an  hnut 
;nd  a^uarte,  »iU  road  it.  For  the  fauce  take  a , = 

white  ^ravv,  an  onion,  a few  breadcrumbs,  and  a 1 tt^ 
Whole  pepper,  let  them  bod  well  together,  pm  to  the^ 
a little  flour  and  a lump  of  butter,  which  P«>' ^ 
turkey  ; you- may  lay  round  your  turkey  fore  d meat 

balls.  . , n-  f 1 

Garnifh  yourdilh  with  flices  of  lemon. 

65.  TiJ  t'fcA  Tu  KK-EV  PlE. 

Take  a young  turkey  and  bone  it,  only  leave  in  the 
thigh  bones  and  (hurt  pinions ; take  a large  ovv  ^an  -. 

anrielfoi^he  tirkev  a^  in  ^ mff  - lay  the  t..w- 

L vou  made  for  the  boiled  lu.key)  take  a deep  dtflt.  ^ 

p"'  over  it. 

:;:r,Vt’0  at«anc:  Lnd  .he  utrUey  ; y.u,  ntud^no 

dew  your  ■»"  " u^t^hc  or  tligh.  nrti 

tipoti  your  tmke>  3 bre  U 

out’  of  the  pte  before  you  put  itt  the  oy 

66.  TomakcaTvKKZY  A-h-Dauk. 

. 1 ou.fl  triifsit  ; take  down  the  breai 

Takea  argetur  cy.  f„„,c  fluffing,  as  yot 

f.  ,k  ■ iatd  it  Ui.h  bacon,  then  rub  th 
n '*  ‘ r,l'”1  , I-  V wi’ll  tite  volk  ol  an  egg,  and  ftrew  ovc 
.1  ' u.lln.Ig,  pepper,  Valt  and  a few  bread  crutubs 
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then  put  it  into  a copper-difh  and  fend  it  to  the  oven 
when  you  dilh  it  up  make  for  the  turkey  brown  gravy 
fauce,  (hred  into  your  fauce  a few  oyfters  and  mulhrooms; 
lay  round  arttchoke-bottoms  fry  d,  dew  d pallets,  fore  d 
meatballs  and  a little  enfp  bacon.  Ganiilh  your  difh' 
with  pickled  mulhiooms,  and  dices  of  lemon. 

This  is  a proper  difh  fora  remove. 

67.  Potted  Turkey. 

Take  a turkey,  bone  her  as  you  did  for  the  pie,  and 
feafon  it  very  well  in  the  infide  and  outfide  with  mace, 
nutmeg,  pepper  and  fait,  then  put  it  into  a pot  that  you 
defign  to  keep  it  in,  put  over  it  a pound  of  butter,  when 
it  is  baked  draw  from  it  the  gravy  and  take  off  the  fat,  then 
fqueeze  it  down  very  tight  in  the  pot,  and  tj  keep  it 
down  lay  upon  it  a weight  j when  it  is  cold  take  part  of 
the  butter  that  came  from  it,  and  clarify  a little  more 
■with  it  to  cover  your  turkey,  and  keep  it  in  a cool  place 
for  life  *,  you  may  pul  a fowl  in  the  belly  if  you  pleale. 

Ducks  or  geefe  arc  potted  the  fame  way. 

68.  //aio Pig  EON  s. 

Take  fix  or  eight  pigeons  and  trufs  them,  feafon  them 
with  nutmeg,  pepper  and  fait. 

To  make  the  fluffing.  Take  the  livers  and  flrred  them 
with  beef-fuet,  bread-crumbs,  parflcv,  fweet-marjoram, 
and  two  eggs,  mix  all  together,  then  fluff  your  pigeons  •, 
fowmgthem  up  at  both  ends,  and  put  them  into  your  jug 
with  the  bread  downwards,  with  half  a pound  of  butler  \ 
flop  up  the  jug  clofe  with  the  cloth  that  no  fleam  can 
get  out,  thru  let  them  in  a pot  of  water  to  boil  ; they 
will  take  about  two  hours  Hewing  \ mind  you  keep  your 
pot  full  of  water,  and  boiling  all  the  time  : when  they 
arc  enough  clear  from  them  the  gravy,  and  lake  the  fat 
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clean  off  : put  to  your  gravy,  a fpoonful'of  cream,  a little= 
lemon  peel,  an  anchovy  Ihrcd,  a kw  mulhruoms,  and  a. 
little  white  wine,  thicken  it  with  a little  flour  and  buiter>> 
thendifh  up  your  pigeons,  and  pour  over  them  the  fauce.. 
Garnilh  the  dilh  with  tmdhrooms  and  fliccs  of  lemon. 

This  is  proper  for  a fide  dilh. 

69.  Mir^  ANADKD  Pigeons. 

Take  flx  pigeons,  and  trufs  them  as  you  would  do  for 
baking,  break  the  breaft-bones,  feafon  and  fluft  them  ass 
you  dfd  for  jugging,  put  them  into  a little  deep  dilh  an^ 
lay  over  them  half  a pound  of  butter  ; put  into  your  dilhi 
a little  water.  Take  half  a pound  of  rice,  cree  u foft: 
as  you  would  do  for  eating,  and  pour  it  upon  the  back  oh 
a fleve,  let  it  fland  while  it  is  cold,  then  take  a fpoom 
and  flat  it  like  pafle  on  your  hand,  and  lay  on  the  bre^ 
of  every  pigeon  a cake  ; lay  round  your  difli  lome  pufl- 
palle  not  over  thin,  and  fend  them  to  the  oven  ; about, 
half  an  hour  w ill  bake  them. 

'This  is  proper  for  a fide  difli. 


70.  71? y/'fw  Pigeons. 

Take  vour  pigeons,  feafon  and  fluff  them,  flat  the 
breall-bones,  and  trufs  them  up  as  you  would  do  t^r  bak 
ina  died'^e  them  over -with  a little  flour,  and  try  them  m 
bolter,  tiTrning  them  round  till  all  fides  be  brown,  them 
nut  them  into  aftew-pan,  with  as  much  brown  gravy  as 
will  cover  them,  and  let  them  flew  while  your  pigeons  be. 
enoimh  ; then  take  part  of  the  gravy,  and  anchovy  Aired, 
a little  catchup,  a fmall  onion,  or  a llialot,  and  a little 
iiiiceoflcmon  for  fauce,  pour  it  over  your  pigeons,  and; 
lay  round  them  forc’d-meat  ball  and  cnfp  bacon.  Oar- 
luih  your  difli  wiJi  cnfp  parllcy  and  lemon. 

71.  ‘lo I/roil  PiGZOHSwho/e. 

Take  your  pigcons>  feafon  and  fluff*  them  with  the 
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fame  fluffing  you  did  jugg’d  pigeons,  broil  them  either 
before  the  fire  or  in  an  oven,  when  they  are  enough,  take 
the  graty  fiom  them,  and  take  off  the  fat,  then  put  to 
the  gravy  two  or  three  fpoonfuls  of  water,  a little  boil’d 
parfley  ffired,  and  thicken  your  fauce.  Garnilh  yourdilh 
with  crifp  parfley. 

72.  Boi/edPiGEONS  with  fricajfee  fauce. 

Take  your  Pigeons,  and  when  you  have  drawn  and 
trufs’d  them  up,  break  the  breafl  bones,  and  lay  them  in 
milk  and  wa.er  to  make  them  white,  tie  them  in  a cloth, 
and  boil  them  in  milk  and  water  ; when  you  difh  them 
up  put  to  them  white  fricaffee  fauce,  only  adding  a few 
Ihred  mu/hrooms.  Garnilh  with  crifp  parfley  and  ftp* 
pets. 

73.  To  pot  Pigeons. 

I Take  your  pigeons  and  fkewer  them  with  their  feet 
profs  over  the  bread,  to  Hand  up  ; feafon  them  with  pep- 
ber  and  fait  and  roaft  them  ; fo  put  them  into  your  pot, 
ietting  the  feet  up  ; when  they  are  cold  cover  them  up 
with  clarified  butter. 

74.  Pallets. 

Take  three  or  four  large  beafl  pallets  and  boil  them  ve- 
>y  tender,  blanch  and  cut  them  in  long  pieces  the  length 
)f your  finger,  then  in  fmall  bits  the  crofs  way;  fliake 
hem  up  with  a little  good  gravy  and  a lump  of  butler  ; 
eafon  them  with  a little  nutmeg  and  fait,  put  in  a fpoon- 
ul  of  white  wine,  and  thicken  it  with  the  yolks  of  eggs  as 
ou  do  a white  fricallee. 

75.  To  make  fricaffee  ofP\o's  Ear. 

Take  three  or  four  pig’s  ears,  according  as  yon  would 
taveyour  dilh  in  bignefs,  clean  and  boil  iliem  very  ten- 

C 3 
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der,  cut  them  in  fmall  pieces  the  length  of 
and  fry  them  with  butter  till  they  be  brown  ; fo  put  t^ra 
into  a dew. pan  with  a liule  brown  gravy,  a lunnp  ot  but- 
ter,  a fpoonful  of  vinegar,  and  a liule  and  fa  V 

thickened  with  flour  ; take  two  ot  thtee  P'S^  ^ 
them  very  tender,  fit  tor  eating,  then  cut  th«ti 
and  take  out  the  large  bones,  dip  them  in  egg,  and  drew 
ovt  them  a few  bread  crumbs,  feafon  them  with  pepper 
and  fait  ; you  may  either  fry  or  broil  them,  and  lay  theini 
in  the  middle  of  your  dilh  with  the  pig  s ears. 

They  are  prc'per  for  a tide  dilh. 

-y 6 . To  rtifike  ajrica£ee  c/  Trip  F-S. 

Take  the  whited  Team  tripes  you  can  get,  and  cut  theiw 
in  lone  pieces,  put  tht  m into  a dew  pan  wiih  a little  gnrjd 
"’J;fflow’Lod.cru,ubr,  n l„„  p of  buncr,  a 
fintear  toyourtafle,  and  a litile  "lOlaO  f voii  like  it, 
fhake  it  I'P  altogethct  w i'h  a li'lle  ihred  parflty. 

S y"ur  *11.  with  lippits.  Thit  is  ptoper  tot  a Udcl 

dilh. 

77.  To  make  . fneoffee  of  Veal  Sweet-Br f.ads 
Tike  five  or  lix  veal  fwcet  breads  according  as  yoc 
would  have  your  difh  in  hignefs,  and  b.itl  them 
cut  them  in  tl.in  dices  the  length  way,  d.p  them  in  egg. 
feadm  hem  viih  p pperand  f.dt,  try  them  a light  brnwn 

1;:;.  plmhcm  into  a ilcw-put  w.ih  a litt.c  bu- n grat^- 
a Iptoitiiliil  of  vxl.ite  uim-  or  juice  ot  Itmon,  whe^h  V 
pll!fe  - tbuken  11.  pwi.hrtonr  an 'butter;  and  lerve  i 

up.  (jainiih  yoiii  tlilh  iih  cri:p  pandy- 


rj8.  To  make  a frieofeefTm^,  to  cat  like  ChicK-' 
' E ^ S . 


Take  the  wliilcfl  and  'he  'hick'  fl  fcan- i.ipc  von  car  «t 
cut  tt  wlii.o  pan  in  ''‘i"  P“‘  “ 
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■with  a little  white  gravy,  juice  of  lemon,  and  lemon  -pee^ 
(bred,  alfoa  fpoonful  of  white  wine  ; take  the  yolks  o^ 
two  or  three  eggs  and  beat  them  very  well,  put  to  them  a 
little  thick  cream,  (hred  parfley,  and  two  or  three  chives 
if  you  have  any  (hake  all  together  over  the  ftove  while 
it  be  as  thick  as  cream,  but  don’t  let  it  boil  for  fear  it  cur- 
dle. Garnilh  your  di(h  with  fippets,  diced  lemon  or 
mulhroonis,  and  (erve  it  up. 

yg  To  make  a brown  fricnjjee  o/Eggs. 

Take  eight  or  ten  eggs,  according  to  the  bignefs  yot» 
defign  yi'ur  dilh,  boil  tliem  hard,  put  them  in  water, 
take  off  the  (hell,  fry  them  in  butter  vvhilfl  tlicy  be  a deep 
brown,  put  them  into  a (kw-pan  w ith  a little  brown  gra- 
vy, and  a lump  of  butter,  fo  thicken  it  up  with  flour  i 
take  two  or  three  eggs,  lay  them  in  the  middle  of  the  difh, 
'then  take  the  other,  cut  them  in  two,  and  fet  them  with 
the  fmall  ends  upwards  round  the  difh  j fry  fome  fippetS 
and  lay  round  them.  Garnifh  your  dilh  with  crifp  par- 
fley. 

This  is  proper  for  a fide- difh  in  Lent,  or  any  other 
time. 

8o.  To  make  a white  frlcaffee  ^Eggs. 

Take  ten  or  twelve  eggs,  boil  them  hard  and  peel 
them,  put  them  in  a Itew-pan  with  a little  white  gravy, 
1 take  the  yolks  of  two  or  three  eggs,  beat  them  very  well,  6c 
put  to  them  two  or  three  fpoontuls  of  cream,  a fpoonful  of 
white  wine,  a little  juice  of  lemon,  Ihred  parflev,  and  fait 
to  your  talle  ; (hake  all  together  over  the  flove’till  it  be  as 
thick  as  cream,  but  don’t  let  it  boil  ; take  your  eggs  and 
lay  one  part  whole  on  the  diflj  ; the  reft  cut  in  halves  and 
quarters,  and  lay  them  round  your  difh  ; you  rnufl,  not 
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cut  them  till  you  lay  them  on  the  dilh.  Garnlfh  youir 
di(h  with  fippets,  and  ferve  it  up. 

8i.  Tojlew  Eggs  in  Gravy. 

Take  a little  gravy,  pour  it  into  a little  pewter  difh,  and 
fet  it  over  a ftove,  when  it  is  hot  break  in  as  many  eggs;|| 
as  will  cover  the  difh  bottom,  keep  pouring  the  gravy  o-j| 
ver  them  with  a fpoon  ’till  they  are  white  at  the  top,,! 
when  they  are  enough  ftrew  over  them  a little  fait  ; fry.ii 
fome  fquare  fippets  of  bread  in  butter,  prick  them  with, 
the  fmall  ends  upwards,  and  ferve  them  up. 

They  are  proper  for  a fide  difh  at  fupper. 

82.  Hoiv  to  Collar  a Piece  Be  E F to  eat  Cold. 

Take  a flank  of  beef  or  pale-bone,  which  you  can  get,, 
bone  it,  and  take  off  the  inner  fkin  ; nick  your  beef  a- 
bout  an  inch  diflance,  but  mind  you  don’t  cut  thro’  the? 
fkin  of  the  outfide  ; then  take  two  ounces  of  falt-peire,, 
and  beat  it  fmall,  and  take  a large  handful  of  commoni 
fait  and  mix  them  together,  firft  fprinkling  your  beef  o— 
ycr  with  a little  w'ater,  and  lay  it  in  an  earthen  difh,  them 
throw  over  your  fait,  fo  let  it  fland,  four  or  five  days,, 

then  take  a pretty  large  quantity  of  all  forts  of  mild  fweett 

herbs,  pick  and  ihred  them  very  fmall,  take  fume  baconi 
and  cut  it  in  long  pieces  the  thicknefs  of  your  finger,  then 
take  your  beef  and  lay  a layer  of  bacon  in  every  nick  ; andl 
another  of  the  greens  ; when  you  have  done  feafon  your 
beef  with  a little  beat  mace,  pepper,  fait  and  nutmeg 

•you  may  add  a little  neat’s  tongue,  and  an  anchovy  in 

fome  of  the  nicks  ; fo  roll  it  up  tight,  bind  it  in  a clothi 
with  coarfe  incle  round  it,  put  it  into  a large  flcw-potl 
anil  cover  it  with  water  ; let  the  beef  lie  with  the  end! 
downwards,  put  to  it  the  picKle  that  was  in  the  beef  wheni 
it  lay  in  fait,  fet  it  in  a flow  oven  all  the  night,  then  take 
it  out  and  bind  it  tight,  and  tic  up  both  ends,  the  next’ 
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Idaytake  it  out  of  the  cloth,  and  put  it  info  pickle;  you 
miift  take  the  fame  pickle  it  was  baked  in  ; take  off  the 
fat,  and  boil  the  pickle,  put  in  a handful  of  fait,  a few 
bay  leaves,  a little  whole  Jamaica  and  black  pepper,  a 
iquart  of  ftale  Ifrong  beer,  a little  vinegar  or  alegar  : if 
you  make  the  pickle  very  good,  it  will  keep  five  or  fix 
months  very  well  ; if  your  beef  be  not  too  much  baked 
it  will  cut  all  in  diamonds. 

83.  To  roll  a Breast  s/Veal  to  eat  cold. 

Take  a large  breafl  of  veal,  fat  and  white,  bone  it 
and  cut  it  in  two,  feafon  it  with  mace,  nutmeg,  pepper 
and  fait,  on  one  part  you  may  ftrinkle  a few  fweet  herbs 
Qired  fine,  roll  them  tight  up,  bind  them  well  with  coarfe 
incle,  fo  boil  it  an  hour  and  a half  ; you  may  make  the 
fame  pickle  as  you  did  for  the  beef,  excepting  the  ftrong 
aeer  ; w'hen  it  is  enough  take  it  up,  and  bind  it  as  you 
iid  the  beef,  fo  hang  it  jip  whiKf  it  be  cold. 

84.  7*0 /Iff/ Tongues. 

Take  your  tongues  and  fait  them  w'ith  faltpetre,  com- 
mon fait  and  bay  fait  fet  them  lie  ten  days,  then  take 
:bem  out  and  boil  them  whilft  they  will  blanch,  cut  off 
he  lower  part  of  the  tongues,  then  feafon  them  with 
mace,  pepper,  nutmeg  and  fait,  put  them  into  a pot  and 
end-them  to  the  oven,  and  the  low  part  of  your  tongues 
ihat  you  cut  off  lay  upon  your  tongues,  and  one  pound  of 
)utter,  let  them  bake  wliilfi:  they  are  tender,  then  take 
hem  out  of  the  pot,  throw  over  them  a little  more  feafon- 
ng,  put  them  into  the  pot  you  defign  to  keep  them  in, 
irefs^  them  down  very  tight,  lay  over  them  a weight,  and 
et  them  fiand  all  night,  then  cover  them  with  clarified 

Hitter.  You  muft  not  fait  your  tongues  as  you  do  for 
langing.  ' 
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85-  Houj  to  pot  V 

Take  your  venifon  and  cut  it  in  thin  pieces,  feafon  it, 
with  pepper  and  fait,  put  it  into  your  pot,  layover  it  fonac. 
butter  and  a little  beef-fuet,  let  it  ftand  all  night  in  thej 
oven  : when  it  is  baked  beat  it  in  a marble  moriar  or  wood- 
cnbov^l,  put  in  part  ot  the  gravy,  and  all  the  iat  you  take, 
from  it  ; when  you  have  beat  it  put  it  into  your  pot  ther; 
take  the  fat  lap  ot  a ihnulder  of  mutton,  take  oft  the  cut-, 
(kin,  and  roalt  it,  when  it  is  roaltcd  and  cold,  cut  it  it 
long  pieces  the  thicknefs  of  your  hngex  ; when  you  pu 
in  veinfon  into  the  pot,  put  it  in  at  three  times,  betwixt 
every  one  lay  the  mutton  crofs  your  pot,  at  an  equal  oih 
tance  ^ if  you  cut  it  the  tight  way  it  will  cut  all  in  dia 
monds  ; leave  fome  of  the  venifon  to  lay  on  the  top,  an 
cover  it  with  clarified  butter  i fo  keep  it  for  ule. 

8o.  To  pot  all  forts  oj  W U-D-  h ow  l. 

When  the  wi  d fowl  are  dreffed  take  a pafie-ptn,  an 
beat  them  on  the  bread  ’till  they  are  flat  ; belore  v<n 

Toaftthem  feafon  them  with  mace,  ^ 

fait  you  mull  not  roafl  them  over  nnieh  , wi  tn  yo 
dravvthem  feafon  them  on  the  oiitlide,  and  fct  them  o 
te  e d m drain  out  the  gravy  , and  p.it  thetn  mto  yoe 
po,  ; you  may  put  in  two  layers  ; tf  you  prefs  thetuver 
flat,  cter  thetn  with  darihed  butter  when  they  are  cold. 
87.  How  to  f-oi  Bfef- 

T»Uc,wo,po,.„asof,hc^ 

t-riieZrc'-h,:!  .0  .ho  „vc„.  ..a  ^0^ 

il  will,  a li.ilc  pcpp..r,  fall  aiid  maco  , ay  j 


(.  43 

them  too  with  a little  of  the  gravy  ; if  it  be  not  feafoned 
enough  to  your  tafte,  put  to  it  a little  more  feafoning  5 
put  it  clofe  down  in  a pot,  and  when  it  is  cold  cover  it  up 
with  butter,  and  keep  it  tor  tife 

88.  <7  Rump 

Take  a rump  of  beef,  lard  it  with  bacon  and  fpices, 
betwiKt  the  lardiiig,  (luft  it  w ith  foic’d-meat,  made  of  a 
pound  of  veal,  three  quarters  of  a pound  of  beef  fuet,  a 
quarter  of  a pound  of  fat  bacon  boiled  and  Hired  well  by 
itfelt,  a good  quantity  of  parflcy,  winter  favouiy,  thyme, 
fweet  marjoram,  and  an  onion,  mix  all  thcfe  together, 
feafon  it  with  mace,  cloves,  cinnamon,  fait,  Jamaica 
and  black  pepper,  and  fome  grated  bread,  work  the  torc’d- 
meat  up  with  ihree  whites  and  two  yolks  of  tggs,  then 
Hiilfit,  and  lay  fome  rough  fuel  in  a llevv-pan  with  your 
becfupon  it,  let  it  fry  till  it  be  brown,  then  put  in  fome 
I water,  a bunciiot  fweet  herbs,  a large  onion  Huffed  with 
ieluves,  fliced  turnips,  carrots  cm  as  larije  as  the  yolk  of 
!an  egg,  iome  whole  pe[)per  and  fait,  half  a pint  of  dartt, 
iCQver  h dole,  and  let  it  Hew  fix  or  (even  hours  over  a 
igentle  nre,  turning  it  very  often. 

89.  //cie  to  make  Sauce  for  it. 

Take  truffles,  morels,  fwcet-breads,  diced  pallets  boil- 
led  tender,  three  anchovies,  and  fome  lemon  peel,  put  thefe 
linU)  feme  bmwn  gravy  and  flew  them;  if  you.  do  not 
I think  it  thick  enough  dr(dge  in  a little  flour,  and  juff 
before  you  pijurit  on  your  beef  put  in  a little  white  wine 
and  vinegar,  and  feivc  it  up  hot. 

90.  Sauce  for  boiled  YkAUBR  \ ^. 

Take  a few  onions,  boil  them  thoroughly,  Hiifting 
I them  in  water  often,  mix  them  well  together  with  a little 
I melted  butter  and  water.  Some  add  3 little  pulp  of  ap- 
ple and  mullard. 
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<51.  To  fait  a Lfc  c/ Mutton'  to  eat  hie  Ham. 

Take  a lei^  of  miition,  an  ounce  ofTalrpetre,  twooiince: 
of  bay  fait,  rub  it  in  very  well,  take  a quart:  r ot  a pount. 
of  coarfe  fugar,  mix  it  with  t wo  or  three  hamftnls  of  corri' 
mon  fait,  then  take  and  fait  it  very  well,  and  let  it  lit: 
a week,  fait  it  again,  and  let  it  lie  another  week,  then: 
hang  it  tip,  and  keep  it  for  ufe,  after  it  is  dry  ufe  it,  tht; 
fooner  the  better  ; it  won’t  keep  fo  long  as  ham. 

52.  How  to  fait  or  TotiGi}  zs. 

Take  to  a middling  ham,  two  ounces  of  faltpelre,  a; 
quarter  of  a pound  of  bay  fait,  beat  them  together,  anci 
rub  them  on  your  ham  very  well,  before  you  fait  it  on  the: 
inftde,  fet  your  fait  before  the  fire  to  warm  ; to  every; 
ham  take  half  a pound  of  coarfe  fugar,  mix  it  with  a lit- 
tle of  the  fait,  and  rub  it  in  very  well,  let  it  lie  a week  01 
ten  days,  then  fait  it  again  very  well,  and  let  it  lie  ano- 
ther week  or  ten  days  then  hang  it  to  dry,  not  very  neaii 
the  fire,  norover  much  in  the  atr. 

T ake  your  tongues  and  clean  them,  and  cut  off  the: 
root,  then  take  two  ounces  of  faltpeire,  a quarter  of  a: 
pound  of  bay  fait  well  beaten,  three  or  four  tongues,  ac- 
cording as  they  are  in  bignefs,  lay  them  on  a place  by 
themfclves,  for  if  you  lay  them  under  your  bacon  it  flats 
your  tongues,  and  fpoils  them  ; fait  them  very  well,  anc 
let  them  lie  as  long  as  the  hams  with  the  fkin  fide  down- 
wards : You  mav  do  a rump  of  beef  the  lame  way,  onlji 
leave  out  the  fugar. 

93.  jTs  c Knuckle  o/Vzal  with  Rice. 

Take  a knuckle  of  veal  and  a ferag  of  mutton,  pul 
them  in  a kettle  with  as  much  water  as  will  cover  them, 
and  half  a pound  ot  lice  ; before  you  put  in  the  rice  let 
the  kettle  be  fkim’d  very  well,  it  will  make  the  rice  th< 
whiter  ; put  in  a blade  or  two  ot  mace,  and  a little  fait 
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fo  let  them  boil  all  together,  till  the  rice  and  meat  be 
thoroughly  enough  ; you  mi  fl:  not  let  the  broth  be  over 
thick  ; fcrve  it  up  with  the  knuckle  in  the  middle  of  the 
Jilh  and  lippets  round  it. 

94.  Tojiew  Ducks  whole. 

Take  ducks  when  they  are  drawn  and  clean  waHi’d, 
put  them  into  a (lew  pan  with  (trong  broth,  claret,  mace, 
ivhole  pepper,  an  onion,  an  anchovy,  and  lemon-peel  ; 
when  well  llew'ed  put  in  a piece  of  butter  and  fome  grat- 
ed bread  to  thicket  it  ; lav  round  them  crifp  bacon  and 
.'orcM-meat  balls.  GarniOi  with  fhalots. 

93.  To  pot  a H.\r  i£ . 

_ T'^ke  a hare,  cafe,  w'aih,  and  wipe  her  drv,  cut  her  in 
jieces,  keep  out  all  the  bloody  parts  and  fliins,  feafon  it 
with  mace,  pepper  and  fait,  put  it  into  a pot,  and  lay  o- 
,/erit  a pound  of  beef-fuet,  let  it  (land  all  night  in  a How 
wen  ; when  it  is  baked  take  out  all  the  bones,  and  chop 
t ail  mgether  in  a bowl  with  the  (at  and  gravy  that  comes 
torn  It,  put  it  tight  down  into  a pot,  and  when  cold  co- 
irer  it  with  clarified  butter.  If  you  have  no  dillike  to  ba- 
ton, you*  may  put  in  two  or  three  flices  when  you  fend 
t to  the  oven. 


96.  How  to  mahe  a W IZ. 

Parboil  the  hare,  take  out  all  the  bones,  and  beat  the 
neat  in  a mortar  with  fome  tat  pork  or  new  bacon,  then 
oak  It  in  claret  all  night,  the  next  day  take  it  out  fea- 
on  It  with  pepper,  lalt  and  nutmeg,  then  lay  the’back 
lone  in  the  middle  of  the  pie,  put  the  meat  about  it  with 
ibout  three  quarters  of  a pound  of  butter,  and  bake  it  in 
)utt  palte,  but  lay  no  palle  in  the  bottom  oi  the  dilh. 

97.  To7nake  Harz-V\z  another  way. 

Take  the  flefh  of  a hare  after  it  is  flcinncd  and  firing 
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it  ; take  a pnund  orbeef-fiiet  or  marrow  fh red  fmall,  wit> 
fweet  marjoram,  pardey  and  (halots,  take  the  hare,  cuu 
it  in  pieces,  feafon  it  with  mace,  pepper,  fait  and  null 
meg,  then  bake  it  either  in  cold  or  hot  pallc,  and  whee 
it  is  t^ked  open  it  and  pm  to  it  fome  melted  butter. 

98.  To  mahe'PiG  Royal. 

. Take  a pig  and  roaft  it  the  fame  wav,  as  you  did  fo' 
lamb,  when  yon  draw  it  yon  mnd  not  cut  it  np  ; when 
is  cold  yon  mnd  lard  it  with  bacon  ; cut  not  ynnr  l.iyei 
too  fmall,  if  yon  do  they  will  melt  away,  cut  them  aboo 
an  inch  and  a'quarter  long  ; yon  muft  put  one  row  dowr 
the  back,  and  one  on  either  fide,  then  firinkle  it  ovi 
with  a few  bread-crumbs  and  a little  fait,  and  fet  it  in  tl 
oven,  an  hour  will  bake  it,  but  mind  your  oven  be  nn 
too  hot  ; you  nmift  take  another  pig  of  a lefs  fize,  roaft-i 
cut  it  up,  and  lay  it  on  each  fide  : The  fauce  you  mal 
for  a roafl  pig  will  fervelor  both. 

This  is  proper  for  a bottom  dilh  at  a grand  enleruinmer 

99.  To  roajl  V h.A  L favoury  way. 

When  yon  have  ftuffed  your  veal,  drew  fome  of  t^ 
ingredients  over  it  ; when  it  is  roaffed  make  vour  fau 
of  what  drops  from  the  meaty  put  an  anchovy  tn  watt 
and  when  dilfolved  pour  it  into  the  dripping-pan,  wnl 
large  lump  of  butter  andoyfters  ; tofs  it  up  with  flour 
thicken  it. 

100  To  make  a Ham  Pie. 

But  the  ham  round,  and  lay  it  in  water  all  night,  h" 
it  tender  as  you  would  do  for  eating,  take  off  the  IK 
Ifrew  over  it  a little  pepper,  and  bake  it  in  a deep  di 
put  to  it  a pint  of  water,  and  halt  a pound  of  butter  ; ^ 
mnft  bake  it  in  puff  pafie  ; but  lay  no  pafle  in  the  botn 

ot  the  difli  i when  you  fend  it  to  the  table  lend  it  with-. 
a lid, 


I 

( 

I 
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It  is  propeffor  a fop  or  bottom  difli  either  fummer  of 
i»vintcr. 

101.  7a  Neat’s  Tongue  Pie. 

Take  two  or  three  tongues,  (according  as  you  would 
,iave  your  pie  in  bignefs)  cut  off  the  roots  and  low  parts, 
:ake  two  ounces  of  faltpetrc,  a little  bav  fait,  rub  them 
/ery  well,  lay  them  on  a earthen  dilh  with  the  flcin  fide 
lownwards,  let  them  lie  for  a week  or  ten  days,  whilft 
:hey  be  very  red,  then  boil  them  as  tender  as  you  would 
nave  them  for  eating  blanch,  and  feafon  with  a little  pep* 
per  and  fait,  flat  them  as  much  as  von  can,  bake  them  in 
pifFpaflein  a deep  difh,  but  lay  no  pafle  in  the  bottom, 
nut  to  them  a little  gravy,  and  half  a pound  of  butter  ; 
iay  your  tongues  with  the  wrong  fide  upwards,  w-hen  they 
[ire  baked  turn  them,  and  ferve  it  up  without  a lid. 

102.  7(7  Zio// Sheep  sr  Hog’s  T ongues. 

Boil,  blanch,  and  fplit  your  tongues,  feafon  them  with 
i little  pepper  and  fait,  then  dip  them  in  egg,  flrew  over 
l:hem  a few  bread-crumbs,  and  broil  them  while  they  be 
orown  ; ferve  them  up  with  a little  gravy  and  butter. 

103.  To  pichie  Pork. 

Cut  off  the  legs,  fhotilder  pieces,  the  bloody  neck  and 
the  Ipare-rib  as  bare  as  they  can,  then  cut  the  middle 
nieces  as  large  as  they  can  lie  in  the  tub,  fait  them  with 
.'altpetre,  bay-lalt,  and  white  fait  ; your  faltpetrc  mufl  be 
neat  fmall,  and  mix  d with  the  other  falts  ^ halt  a peck  of 
ivhite  fait,  a quart  ol  bav-falt,  and  half  a pound  of  falt- 
oetre,  is  enough  for  a large  hog  ; you  muff  rub  the  pork, 
/ery  well  with  your  fait,  then  lay  a thick  layer  of  fait  all 
over  the  tub,  then  a piece  of  pork,  and  do  fo  'ill  all  your 
)ork  IS  in  ; lay  the  flcin  fide  downwards,  fill  up  all  the 
lollowsand  iides  of  the  tub  with  little  pieces  that  are  not 
)loody,  prefs  all  tlown  as  clofe  as  pollible,  and  lay  on 


flioulder  pieces,  which  muft  be  ufed  M\,  the  reft  will  keel 
two  years  if  not  pulled  up,  nor  the  pickle  p uired  from  it 
You  muft  obferve  to  fee  it  be  covered  with  pickle. 

104.  To J}  icajU'ee  Ca  lf’s  F eet  white. 

Diefs  he  calf's  feet,  boil  them  as  you  would  do  foj 
eating,  take  out  the  long  bones,  cut  them  in  two,  anc 
pm  .hem  in...  . (t.w-pan  .ei.h  a l...le  wh,.e  “"f 

Lnnful  or  ..o  of  whi.e  w.ne  ; .ake  .he  yolks  o ... 
or  thiee  eggs,  two  or  three  fpoonfuls  of  cream,  grate  11 
riiule  nutmeg  and  fait,  and  lhake  all  together  with  : 
lump  of  butter.  Garnilh  your  di(h  with  ftices  of  lemoi 
and  currants,  and  fo  ferve  them  up. 

105.  To  roll  a Pig’s  Head  to  eat  lih  Brawn. 

Take  a large  pig’s  head,  cut  off  the  groin  ends,  cracl 
the  bones  and  put 'u  in  water,  (hift  it  cnce  or  twice  cm 
off  the  ears,  tlfcn  boil  it  fo  tender  that  the  bones  will  flij 
out  nick  it  with  a knife  in  the  thick  part  of  the  head 
Xow  over  it  a pretty  large  handful  of  fah  i take  half  r 
doxen  of  larae  neat’s  feet,  boil  them  whi  e they  be  foft 
fnht  them,  and  take  out  all  the  bones  and  black  bits  ; take 
r^orcoatfe  cloth,  and  lay  the  feet  with  the  Ikin  .dt 
fide  clownAards,  with  all  the  loofe  pieces  on  the  iniide 
prefs  them  with  your  h.and  to  make  them  of  an  equa 
Snefs,  lay  thent  at  that  length  that  they  will  reaef 
rou.uUhc  head,  and  throw  over  them  a handtul  of  f Ir 

“rtnu = 

nmJ  tie  it  very  dole  at  both  ends;  you  may  take  it  mit 
'I'his  has  oiien  been  taken  tor  real  brawn. 
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io6.  How  to  fry  C alt’s  Feet  in  huiler. 

Take  four  calf’s  feet  and  blanch  them,  boil  them  a 
'^ou  would  do  for  eating,  takeout  the  large  bones  and  cut 
hem  in  two,  beat  a fpoonful  of  wheat  flour  and  four 
ggs  together,  put  to  it  a little  nutmeg,  pepper  and  fait, 
lip  in  your  calf’s  feet,  and  fry  them  in  butter  a light  brown, 
nd  lay  them  upon  your  difli  with  a little  melted  butter 
ver  them.  Garniih  vvithflicesof  lemon  and  ferve  them  up. 

107.  To  make  Savoury  PAXTEts. 

Take  the  kidney  of  a loin  of  veal  before  it  be  roafled 
ut  it  in  thin  flices,  feafon  it  with  maje,  pepper  and  fait 
nd  make  your  pattees  ; lay  in  every  patty  a flice,  and  ei- 
her  bake  or  try  them.— You  may  make  mairow  pattees 
he  fame  way. 

108.  To  Egg  Px Es. 

Take  and  boil  half  a dozen  eggs,  half  a dozen  apples, 
pound  and  half  of  beef  fuet,  a pound  of  currants,  &(lired 
lem,  fo  feafon  it  with  mace,  nutmeg  and  fugar  to  your 
ifte,  a fpoonful  or  two  of  brandy,  and  fvveet-meats  if 
iou  pleafe.  * 

109.  To  make  afweet  Chicxxen  Pie. 

Break  the  chicken  bones,  cut  them  in  little  bits,  fea- 
an  them  lightly  with  mace  and  fait,  take  the  yolks  of 
Dur  eggs  boiled  hard  and  quartered,  five  artichoke  bot- 
5ms,  half  a pound  of  raifins  of  the  fun,  floned,  half  a 
ound  of  citron,  half  a pound  of  lemon,  half  a pound  of 
■narrow,  a few  forc’d-meat  balls,  and  half  a pound  of 
urrants  well  cleaned,  fo  make  a light  puff  pafte,  but  put 
o pafle  in  the  bottom  ; when  it  is  baked  take  a liftle 
'hjte  wine,  a little  juice  of  either  orange  or  lemon,  the 
oik  of  an  egg  well  beat,  and  mix  them  together,  make 
hot  and  put  it  into  your  pie  ; when  you  ferve  it  up  take 
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the  fame  ingredients  you  ufe  lor  a lamb  or  veal  pie,  onlyj  t 
leave  out  the  artichokes. 


no.  7b  Tongu ES. 

Cut  off  the  roo's  ot  two  tongues,  take  three  ounces  of 


faltpetre,  a little  bay-faltand  common  fait,  rub  them  ve 
ry  vv^ell,  let  them  lie  a week  or  ten  days  to  make  thenr 
red,  but  not  fair,  fo  boil  them  tender  as  tin  y will  blanch^ 
ftrew  over  them  a tew  bread  crumbs,  fet  them  before  the 
fire  to  brown,  and  turn  them  to  make  them  brown  on  e- 
Very  fide. 

‘To  makeSAVCE  for  the  XoNGUES. 

Take  a few' bread  crumbs,  and  as  much  water  as  wil 
wet  them,  then  put  in  claret  till  they  be  red,  and  a httlt 
beat  cinnamon,  Iweeten  it  to  yom  laite,  put  a li-^tlc  giar 
vy  on  the  dilli  with  \onr  tongues,  and  the  fwcet  faiice  it 
two  bafons,  fet  them  on  each  fide,  lo  fervethem  up 
in.  To  fry  C A L f’s  Fe  E T ;■«  Eggs. 

Boil  your  calf’s  feet  as  you  would  do  for  eating,  take 
out  the  long  bones  and  fplit  them  in  two  when  they  arc 
cold  feafon  them  with  a little  pepper,  fait  and  nutmeg 
take  three  eggs,  put  to  them  a ipoontul  of  flour,  lo  dij 
the  feet  in  it  and  try  them  in  butiei  ; you  mull  have  a 1 
tie  gravy  and  butter  tor  fauce.  Garn.lh  with  currants 

fo  ferve  them  up. 

112.  To  male  a Minc’d  Pi£  tfCalfs  Feet. 

Take  two  or  three  calf’s  lect,  and  boil  theiu  as  yor 
would  do  for  eating,  takeout  the  long  bones, 

Try  fine,  put  to  them  double  their  weight  ol  beet-fue 

Hired  fine,  and  about  a pound  of  currants  well  clcane  , 
q atter  of  a po.md  ol  candied  orange 
Imall  pieces,  halt  a pound  ot  lugar,  a little  fait  a quar. 
jcr  of  an  ounce  of  mace  and  a large  nutmeg,  beat  uie  . 
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toErether,  put  in  a little  juice  of  lemon  or  verjuice  toyouf 
taife,  a glafs  of  mountain  wine  or  fack,  w'hich  you  pleafe, 
fo  mix  all  together  ; bake  them  in  puff-pafte. 

1 1 3.  To  roaji  a VVoODCOCK. 

When  you  have  drefs’d  your  woodcock,  and  drawrt  it 
under  the  leg,  take  out  the  bitter  bit,  put  in  the  trai  i 
again  ; whilft  the  woodcock  is  roafting  fet  under  it  an 
earthen  difh  either  water  in  or  finall  gravy,  let  the  wood- 
cock drop  into  it,  take  the  gravy,  and  put  to  it  a little 
butter,  and  thicken  it  with  flour  ; your  woodcock  will 
take  about  ten  minutes  roafting  if  you  have  a brifk  hre  ; 
when  you  dilh  it  up  lay  round  it  wheat  bread  toafls,  and 
pour  the  fauce  over  the  toads,  and  ferve  it  up. 

You  may  road  a partridge  the  fame  way,  only  add 
crumb  fauce  in  a bafon. 

114.  To  <2  Calf’s  He  AD  Pi£. 

Take  a calf’s  head  and  clean  it,  boil  it  as  you  would 
do  tor  hafhing,  when  it  is  cold  cut  it  in  thin  dices,  and 
fea  on  it  with  a little  black  pepper,  nutmeg,  fait,  a lew 
fhred  capers,  a few  oyders  and  cock'es,  two  or  , three, 
mufhronms,  and  green  lemon  peel,  mix  them  all  well 
together,  put  them  into  your  pie  ; it  mud  not  be  a (land- 
ing pie,  but  baked  in  a flat  pewter  difh,  with  a rim  of 
pufFpade  round  the  edge;  when  ynu  have  filled  the  pie 
with  the  meat,  lay  on  forc’d  meat  balls,  and  tlic  yolks  of 
fi'me  hard  eggs,  put  in  a little  fmall  gravy  and  butter  ; 
when  it  comes  from  the  oven  takeoff  the  lid,  put  into  it  a 
little  white  wine  to  your  tafle,  and  (hake  up  the  pic,  fo 
feivc it  up  without  lid. 

115.  Calf’s  FootPie. 

T.ake  two  or  three  calf’s  feet,  according  as  you  would 
have  your  pie  in  bignefs,  boil  and  bone  them  as  you  w'oulJ 
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do  for  caving,  and  when  cold  cut  them  in  thin  fllces; ; take:lj 
about  three  quarters  of  a pound  of  beef-fuet  fhred  fine,, 
half  a pound  of  raifins  ftotied  half  a pound  of  cleaned  cur-- 
rants,  a little  mace  and  nutmeg,  green  lemon-peel,  fait,, 
fugar,  and  candied  lemon  or  orange,  mix  all  together,, 
and  put  them  into  a dilh,  make  a good  pufF-pafle,  but  lett 
there  be  no  pafte  in  the  bottom  of  the  difh  ; when  it  iss 
baked,  take  off  the  lid,  and  fqueeze  in  a little  lemon  on 
verjuice,  cut  the  lid  in  fippets  and  lay  round. 

lib.  To  make  a Woodcock  Pie. 

Take  three  or  four  brace  of  woodcocks,  according  ast 
you  would  have  the  pie  in  bignefs,  drefs  and  fkewer  thenu 
as  you  would  do  for  roafting,  draw  them,  and  feafon  the 
infidc  with  a little  pepper,  fait  and  mace,  but  don’t  walk 
them,  put  the  train  into  the  belly  again,  but  nothing  cllc,, 
for  there  is  fometliing  in  them  that  gives  them  a bitterer, 
talle  in  the  baking  than  in  the  roafting,  when  you  put 
them  into  the  difti  lay  them  with  the  bread  downwards, 
beat  them  upon  the  bread  as  flat  as  you  can  ; you  mud 
feafon  them  on  the  out  fide  as  you  do  the  infide  ; bake 
them  in  puff  pade,  but  lay  none  in  the  bottom  of  thedilh, 
put  to  them  a jill  of  gravy  and  a little  butter  ; you  mud 
be  very  careful  voiir  pie  be  not  too  much  baked  ; wher 
you  ferve  it  up'take  off  the  lid,  and  turn  the  woodcock: 
with  the  bread  upwards. 

You  may  bake  partridge  the  fame  way. 

1 1 7.  To  pickle  Pigeo.nS. 

Take  your  pigeons  and  bone  them  •,  vou  mnft  begit 
to  bone  them  at  the  neck  and  turn  the  Ikin  downwards 
when  they  are  boned  feafon  thetn  wiiii  pepper,  fait  ant 
niitmco',  few  tip  both  ends,  and  boil  thetn  iti  water  ant 
white  wine  vinegar,  a tew  bay  leaves,  a little  vt  hole  pep 
Ycraiid  fait  5 wiieu  they  arc  enough  take  them  out  ot  the 
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I pickle,  and  boil  it  down  with  a little  more  fait;  when  it 
i is  cold  put  in  the  pigeons  and  keep  them  for  ufe. 

nS.  To  male  a Jtueet  Veal  Pie. 

Take  a loin  of  veal,  cut  off  the  thin  part  lengthways, 
cut  the  reft  in  thin  flices,  as  much  as  you  have  occafion 
for,  flat  it  with  your  bill,  and  cut  off  the  bone  ends  next 
the  chine,  feafon  it  with  nutmeg  and  fait  ; take  half  a 
pound  of  raifins  ftoned,  and  half  a pound  of  currants  well 
clean’d,  mix  all  together,  and  lay  a few  of  them  at  the 
bottom  of  the  difh  ; lay  a layer  of  meat  ; and  betwixt 
every  layer  lay  on  your  fruit,  but  leave  fome  for  the  top  ; 
you  muft  make  a puff  pafte,  but  lay  none  in  the  bottom 
ofthedifti;  when  you  have  filled  your  pie,  putinajillof 
water  and  a little  butter,  when  it  is  baked  have  a caudle  t® 
to  put  into  it. 

To  make  the  caudle,  fee  receipt  lyy. 

1 19.  Minc’d  Pies  another  way. 

Take  a pound  of  the  fineft  feam  tripes  you  can  o’er,  a 
pound  and  a half  of  beef  fuet,  and  chop  them  very  fine  ; 
a pound  and  a half  of  currants  well  cleaned,  two,  three 
or  four  apples  pared  and  fhred  very  fine,  a little  green  le- 
mon Dcel  and  mace  fhred,  a large  nutmeg,  a glafs  of  fack 
or  brandy  fwhich  you  pleafe)  half  a pound  of  fugar,  and 
a httle  fait,  fo  mix  them  well  together,  and  fill  your  pet- 
ty pans,^  thcnftick  five  or  fix  bits  of  candied  lemon  or  o- 
range  in  every  petty-pan,  cover  them,  and  when  baked 
they  are  fit  for  ufe. 

I 20.  lo  make  a favoury  Ch  i CKen  Py  e. 

Take  halfa  dozen  of  fmall  chickens,  feafon  them  with 
tnacc,  pepper  and  fait,  both  infide  and  out  ; then  take 
mree  or  four  veal  fweei  breads,  feafon  them  with  the 
lame,  and  lay  round  them  a few  forc’d-meat  balls,  put 
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in  a little  water  and  butter  ; take  a little  white  pravy  not 
overdrong,  flired  a few  oyfters  if  you  have  any,  and  a 
little  lemon-peel,  fqeeze  in  a 

make  it  four^  if  you  have  no  oyders  take  'he  vvh  teft  of 
your  fweet-breads  and  boil  them,  cut  ^ 

put  them  into  your  gravy,  thicken  it  with  a 
Ld  flour  ; w-hen  you  open  the  pie,  if  there  be  any  fat„ 
(kirn  it  off,  and  pour  the  fauce  over  the  chickens  brcalts  „ 
fo  lerve  it  upw’iihout  the  lid 


121.  5T(7  rffij/2  rt  Haunch  c/ Venison. 

Take  a haunch  of  venifon  and  fpit  it, 
bread  meal,  knead  and  roll  it  very  thin,  lay  it  over  thj 
hx  part  of  your  venifon  uith  a paper  over  it  •,  tye  it  roundl 
ourv  nifl  n with  a pack-thread  ; if  it  be  a large  haunch. 

your  venifon  take  olt  the  pafle,  bade  it,  and 
light  brown. 

822.  7b  Sweet  Patties. 

roal'dVued^'h"?^ 

pufT-paftc  ; you  may  cither  liy  or  bake  them. 

They  arc  proper  fora  lide-dilh. 

j2^.  5T(7  fruike  Beef-Rolls. 

;-uk  i' 


( 55  ) 

ifide,  then  take  long  bits  of  beef  fuet  and  roll  in  them,  ty- 
ing them  up  with  a thread  ; flour  them  well,  and  fry  them 
in  butter  very  brown  ; then  have  ready  fome  good  gravy 
and  ftew  them  an  hour  and  a half,  ftirring  them  often, 
and  keep  them  covered,  when  they  are  enough  take  off 
the  threads,  and  put  in  a little  flour,  with  a good  lump  of 
butter,  and  fqueezc  in  fome  lemon,  then  they  are  ready 
for  ufe 

124.  Tamale  a Herring-Pie  c/" White  Salt 
Herrings. 

Take  five  or  fix  fait  herrings,  wafh  them  very  well, 
lay  them  in  a pretty  quantity  of  water  all  night  to  take 
out  the  faltnefs,  feafon  them  with  a little  black  pepper, 
three  or  four  middling  onions  peel’d  and  fhred  very  fine, 
lay  one  part  of  them  at  the  bottom  of  the  pie,  and  the  o- 
ther  at  the  top  *,  to  five  or  fix  herrings  put  in  half  a pound 
of  butter,  then  lay  in  your  herrings  whole,  only  take  off 
the  heads  ; make  them  into  a handing  pie  with  a thia 
cruft. 

125.  H.av)  to  Co'lar  Pig. 

Take  a large  pig  that  is  fat,  about  a month  old,  kill 
and  drefs  it,  cut  off  the  head,  cut  it  in  two  down  the  back 
and  bone  it,  then  cut  it  in  three  or  four  pieces,  w'afh  it  in 
a little  water  to  take  out  the  blood  ; take  a little  milk  and 
water  juft  warm,  put  in  your  pig,  let  it  lie  about  a day' 
and  a night,  fhift  it  two  or  three  limes  in  that  time  to 
make  it  white,  then  take  it  out,  and  wipe  it  veiy  well 
with  a try  cloth,  and  feafon  it  with  mace,  nutmeg,  pep- 
per and  fait  ; take  a little  fhred  pirfley  and  fti  inkle  it  over 
two  of  the  quarters,  fo  roll  them  np  in  a fine  foft  cloth, 
tie  It  up  at  both  ends,  bind  it  tight  with  q little  filleting  or 
coarfe  tncle,  and  boil  it  in  milk  and  water  with  a little 
lalt;  It  will  take  about  an  hour  and  a halt  boiling;  when 
it  IS  enough  bind  it  up  tight  in  your  cloth  again,  and  hang 
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it  tip  whilft  it  be  cold.  For  the  pickle  boil  a little  milk  anc(  * 
water,  a few  bay  leaves  and  a little  fait ; when  it  is  colct 
take  your  pigout  of  the  cloths  and  put  it  into  the  pick'e  C 
you  mud  rtiiftit  out  of  your  pickle  two  or  three  times  ttv|a 
make  it  white, the  lad  pickle  make  drong,  and  put  in  alit-( 
tie  whole  pepper,  a pretty  large  handful  of  fait,  a few  baj 
leaves,  and  fo  keep  it  for  ufe. 

126.  To  ro//ar  Sa  LMON. 

Take  the  fide  of  a middling  falmon,  and  cut  off  tht( 
head,  take  out  all  the  bones  and  the  outfide,  feafon 
mace,  nutmeg,  pepper  and  fait,  roll  it  tight  up  in  aclotht 
boil  if,  and  bind  it  up  with  incle  ; it  will  take  about  at. 
hour  boiling  ; when  it  is  boiled  bind  it  tight  again,  w er. 
cold  take  it  very  carefully  out  of  the  cloth  and  hind 
bout  with  filleting  ; you  mud  not  take  off  the  filleting  ui 
as  it  is  eaten. 


To  make  Pickle  to  keep  it  rn. 

Take  two  or  three  quarts  of  water,  ajill  of  vinegar; 
a little  Jamaica  pepper,  and  whole  pepper,  a large  ^an  • 
fuloffalt,  boil  them  all  together,  and  when  it  is  cold  put 
in  your  falmon,  fo  keep  it  for  ufe  : If  your  pickle  doer 
not  keep,  you  mud  renev/  it. 

You  may  collar  pike  the  fame  way. 

127.  7i?  Oyster  Pi  E. 

Take  a pint  of  the  larged  oyders  you  can  get,  clear 
(hem  very  well  in  their  own  liquor,  it  you 
quor  enough,  add  to  them  three  or  four  poon  u s 
ter  ; lake  the  kidney  of  a loin  of  veal,  cut  11  m t un  1 c ^ 
and  feafon  it  wi.h  a little  pepper  and  lab,  lay 
the  bottom  of  the  dilh,  (but  there  nfud  be  no^  ‘ ' 

bottom  of  the  difh)  cover  them  with  the  oylUr-,  c 
ver  a little  of  the  fcafoning  as  you  did  for  the  veal , takt 
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(the  marrow  of  one  or  two  hones,  lav  is  over  your  oyfters 
and  cover  them  with  j-iifF  pahe  ; when  it  is  baked  oft 
the  lid,  put  into  it  a fpoonfnl  or  two  of  white  wine,  Ihake 
it  up  altogether,  and  ferve  it  up. 

It  is  proper  for  a fide-dilh,  either  for  noon  or  night. 

128.  Tobuttei  Crab  Lobster. 

Drefs  all  the  meat  out  of  the  belly  and  claws  of  your 
iobfter,  put  it  into  a ftew-pan  with  two  or  three  fpoon- 
fuls  of  water,  a fpoonful  or  two  of  white  wine  vinegar, 
a little  pepper,  fhred  mace,  a lump  of  butter,  fhake  it 
over  the  ftove  till  it  be  very  hot,  but  do  not  let  it  boil,  it 
you  doit  will  oil;  put  it  into  your  dilh,  and  lay  round  it 
your  fmall  claws ; It  is  as  proper  to  put  it  in  fcallop  mells 
as  on  a difh. 

• 129.  T'o  rodji  a Lobster. 

If  your  lobfler  be  alive  tie  it  to  the  fpit,  roaft  and  bafte 
it  for  half  an  hour  ; if  it  be  boiled  you  muft  put  it  in  boil- 
ing water,  and  let  it  have  one  boil,  then  lay  it  in  a drip- 
ping-pan and  bade  it  ; when  you  lay  it  upon  the  difh,  fplit 
the  tail,  and  lay  it  on  each  fide,  fo  lerve  it  up  with  a lit- 
tle melted  butter  in  a china  cup. 

1^0.  To  Qjjaking  Pudding.  » 

Take  eight  eggs  and  beat  them  very  well,  put  to  them 
three  fpoonfuls  of  London  flour,  a little  fait,  three 
jillsof  cream,  and  boil  it  with  a flick  ol  cinnamon  and  a 
blade  of  mace  ; when  it  is  cold  mix  it  to  your  eggs  and 
flour,  butter  your  cloth,  and  do  not  give  it  over  much 
room  in  yourcloth  ; about  half  an  hour  will  boil  it  ; you 
muflturn  it  in  the  boiling  or  the  flour  will  fettle,  fo  ferve 
it  up  with  a little  melted  butter. 

131.  A Huniing  Pudding. 

i Take  a pound  of  fine  flour,  a pound  of  beef  fuct  fhred 
ifine,  three  quarters  of  a pound  of  currants  w ell  cleaned,  a 


quartern  of  raifins  ftoned  and  (bred,  five  eggs,  a little  le 
moil  peel  Hired  fine,  half  a nutmeg  grated,  a jill  of  cream, 
a little  fait,  about  two  fpoontuls  of  fugar,  and  a little 
brandy,  fo  mix  all  together,  and  tie  it  I’p  tight  in  youir 
cloth;  it  will  take  two  hours  boiling-,  you  muft  have  a. 
little  white  wine  and  butter  tor  your  fauce. 

132.  A Calf  s Foot  Pudding. 

Take  two-  calf’?-feet,  when  they  are  clean’d  boil  thenri 
as  you  would  tor  eating  ; take  out  all  the  bones  ; when 
they  are  ciild  ihred  them  in  a w'ooden  bowl  as  fmal!  as 
bread  crumbs  ; then  take  the  crumbs  of  a penny  loaf,, 
three  qiiaricrsofa  pound  ot  beef  fuet  flired  hne,  grate  irti 
half  a nutmeg,  take  halt  a pound  of  currants  we  I wafhed, 
halt  a pound  of  raifins  Honed  and  ihred,  halt  a pound  ol 
fugar,  fix  eggs,  and  a little  fait,  mix  them  all  togetheri 
very  well  with  as  much  cream  as  will  wet  them,  fo  but- 
ter your  cloth  and  tie  it  up  tight  ; it  will  take  two  hi  urs 
boiling  ; you  may  if  you  pleafe  Hick  it  with  a little  orange: 

and  ferve  it  up. 

133.  A Sago  Pudding. 

Take  three  or  four  ounces  of  fago,  and  wafh  it  in  mo 
orthree  waters,  fet  it  on  to  boil  in  a pint  of  w.tter,  when 
you  thii.k  it  is  enough  take  t up,  fet  it  to  coo  , an  ta  e 
halfof  acandy’d  lemon  (hred  fine,  grate  in  ^ "''  2 

meg,  mix  two  ounces  of  Jordan  almonds  blanched,  gratj 
in  three  ounces  of  bifcnit  if  you  have  it  if  not  a tew  breai 
crumbs  grated,  a little  rofe- water  and  half  a pint  of  ’ 

then  take  fix  eggs,  leave  out  twoot  the  whites,  beat  thei 
with  a fpoonfnl  or  two  of  fack,  put  them  ‘ - * 

with  abtfut  half  a pound  of  clarified  butter,  mix  ‘hem  a 
together,  then  fweeteu  it  with  tine  fugar,  put  in  a , 
faft,  and  bake  it  in  a dilh  with  a little  puft  paHc  a 
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he  ciifh  etlge,  when  you  ferve  it  up  you  may  ftlck  a little 
;itron  or  candy 'cl  orange,  or  any  fwcet  meats  you  pleafe. 

134.  A Ma  ROW  PuDD  ;NG. 

Take  a penny  loaf,  take  oft  the  outfide,  then  cut  one 
lalf  in  thin  dices  ; take  the  marrow  of  two  bones,  half  a 
aoniid  of  currants  well  cleaned,  fhred  y ur  marrow,  and 
.Irinklc  a li'tle  marrow  and  currants  over  the  di(h  ; lay 
aver  it  yoiir  bread,  in  thin  ftices,  whilft  you  fill  the  difh  ; 
f you  have  not  m.arr  w enough  yott  may  add  to  it  a little 
beet  fiiet  (fired  fine  ^ take  ve  eggs  and  beat  them  very 
Wcdl,  put  to  them  three  jills  of  milk,  grate  in  halt  a nut- 
meg, fweeten  it  to  yotir  lafte,  mix  all  together,  pour  it 
aver  youi  pudding,  and  fave  a little  marrow  to  Itrinkle 
avet  thetopot  voiir  pudding  j when  you  fend  it  to  the  o- 
ven  lay  a piiif  pafte  loimd  the  dith  edge. 

'3<5*  A Car  ROT  Pudding. 

Take  three  or  four  clear  red  carrots,  boil  and  peel  them, 
take  the  red  part  of  the  carrot,  beat  it  very-fine  in  a mar- 
ble mortar,  put  t ) it  the  ciiimbs  of  a penny  loaf,  fix  eggs, 
half  a pound  of  claiified  butter,  two  or  three  fpoonfuls  of 
rofe-water,  a little  lem  ii-petl  ftired,  grate  in  a little  nut- 
meg, mix  them  well  together,  bake  it  with  a puff- pafte 
round  your  dull,  and  have  a livile  white  wine,  butter  and 
fugar,  tor  the  faiice. 

136.  A Ground  Rice  Pudding. 

Take  halt  a pound  of  ground  rice,  hal'  cree  it  in  a quart 
of  milk,  when  it  is  cold  put  to  it  hve  eggs  well  beat,  a 
jill  of  cream,  a little  lemon  peel  Ihred  fine,  hall  a ntitmeg 
grated,  halt  a pound  of  butter,  and  half  a pound  of  fu- 
gar, mix  them  w’ell  together,  put  them  into  your  difh 
■with  a little  fait,  d^id  bake  it  with  a puff  pafte  round  your 
jdifti  ; have  a little  rofs-water,  butter  and  fugar  to  pour 
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over  it  ; You  may  prick  in  it  candy’d  lemon  or  citron  i: 
you  pleafe. 

Half  of  the  above  quantity  will  make  a pudding  for  ; 
fide-difh. 

137.  A PoTATOE  Pudding. 

Take  three  or  four  large  potatoes,  boil  them  as  vor 
would  do  for  eating,  beat  them  with  a little  rofe-waier 
and  a glafsof  fack  in  a marble  mortar,  put  to  them  hal 
a pound  of  fugar,  fix  eggs,  half  a pound  of  irelted  butter- 
half  a pound  of  currants  well  cleaned,  a little  fhred  le: 
mon-peel,  and  candied  orange,  mix  all  together  and  fervi 
it  up. 

138.  Apple  Pudding. 

Take  half  a dozen  large  codlins,  or  pippins,  roafl  fherr 
and  take  out  the  pulp  ; take  eight  eggs,  (leave  out  fix  o 
the  whites)  half  a pound  of  fine  powder  fugar,  beat  you 
eggs  and  fugar  well  together,  and  put  to  them  the  pulp 
ot  your  apples,  half  a pound  of  clarified  butter,  a littW 
lemon-peel  Hired  fine,  a handful  of  bread-crumbs  or  bif 
cuit,  four  ounces  of  candied  orange  or  citron,  and  bakt 
it  with  a thin  parte  under  it. 

139.  An  Orange  Pudding. 

Take  three  large'Serville  oranges,  theclearert  kind  you 
can  get,  grate  of  all  the  out-rind  ; take  eight  eggs,  ' leave 
out  fix  of  the  whites)  half  a potiud  of  double  refined  fugar. 
beat  and  put  it  to  y nir  eggs,  then  beat  them  both  toge- 
ther for  half  an  hour  ^ take  three  ounces  of  fweet  almond: 
blanched,  beat  them  with  a fpoonful  or  two  of  fair  watet 
to  keep  them  from  (filing,  half  a pound  of  butter,  melt 
it  without  water,  and  the  juice  of  v»%o  oranges,  then  pul 
in  the  rafpings  of  your  oranges,  and  mix  all  together-,  lay 
a thin  parte  over  your  dilh,  and  bake  it,  but  not  in  toe. 
hoi  an  oven. 
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140.  An  Orange  Pudding  another  zvay. 

Take  half  a pound  of  candied  orange,  cut  them  in  thin 
lices,  and  beat  them  in  a marble  moriar  tia  pulp  ; take 
ixeggs,  (leave  out  half  of  the  whites]  half  a pound  ofbut- 
er,  and  the  juice  of  one  orange  ; mix  them  together,  and 
\veeten  it  with  fine  powder  fugar,  then  bake  it  with  thin 
aafte  under  it. 

141.  /f>r  Orange  VvD'ai'itiG  another  zvay. 

Take  three  or  fourSeville  oranges,  the  cleared  fkin  yoti 
:an  get,  pare  them  ' ery  thin,  boil  the  peel  in  a pretty 
quantity  of  water,  Oiilt  them  two  or  three  times  in  the 
soiling  to  take  out  the  bitter  tade  ; when  it  is  boiled  you 
mud  beat  it  very  fine  in  a marble  mortar  ; take  ten  eggs, 
(leave  out  fix  of  the  whites)  three  quarters  of  a pound  of 
loaf  fugar,  beat  it  and  put  it  to  your  eggs,  beat  them  to- 
gether for  half  an  hour,  put  to  them  halt  a pound  of  melt- 
ed butter,  and  the  juice  of  two  or  three  oranges,,  as  they 
are  of  goodneis,  mix  all  together,  and  bake  it  with  a thin 
pade  over  your  didi. 

This  will  make  cheefe-cakes  as  well  as  a pudding. 

142.  An  Orange  Pudding  another  way. 

Take  five  or  fix  Seville  oranges,  grate  them  and  make 
a hole  in  the  top,  take  out  all  the  meat,  and  boil  the  fkins 
very  tender, 'fliifiing  them  in  the  boiling  to  take  off  the 
bitter  tade  ; take  half  a pound  of  long  bifcuit,  dice  and 
fcald  them  with  a little  cream,  beat  fix  eggs  and  put  to 
your  bilcuit  ; take  half  a pound  of  currants,  wadi  them 
clean,  grate  in  half  a nutmeg,  put  in  a little  fait  and  a 
glafs  of  fack,  heat  all  togeihcr,  then  put  it  into  your  o- 
range  fkins  ; tie  them  tight  in  a piece  of  fine  cloth,  every 
one  leparate  ; about  three  quarters  of  an  hour  will  boil 
them.  You  mud  have  a little  white  wine,  butter  and  fu- 
gar for  faucci 
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X4-3*  Jnaie  an  Orange  Pie. 

Take  half  a dozen  feville  oranges,  chip  them  very  fim 
as  you  would  do  for  preferving,  make  a little  hole  in  th 
top,  and  fcope  out  all  the  meat,  as  you  would  do  an  ap' 
pie,  you  mull  boil  them  whilft  they  are  tender,  and  fhil 
them  twm  or  three  times  to  take  off  the  bitter  tafte  : taft- 
fix  or  eight  apples,  according  as  they  are  in  bignefs,  parr 
and  flice  them,  and  put  to  them  partot  the  pulp  of  you 
oranges,  and  pick  out  the  Irringsand  pippifis,  pul  to  then 
half  a pound  of  fine  powdes,  fugar,  fo  boil  it  up  over 
flow  fire,  as  you  would  do  for  puffs,  and  fill  your  orange; 
with  it  ; they  mull  be  baked  in  a deep  delf  dilh  with  n 
pafle  under  them  •,  when  you  put  them  int  » your  dilh  pu; 
under  them  three  quarters  of  a pound  of  fine  oowder  fu 
gar,  put  in  as  much  water  as  will  wet  your  fugar,  an 
put  your  oranges  with  the  open  fide  uppermofl  J it  wi 
take  about  an  hour  and  half  baking  in  a flow  oveni 
lay  over  them  a light  puff  pafle  ; when  you  difli  it  up  tak- 
off  the  lid,  and  turn  the  oranges  in  the  pic,  cut  the  lid  i 
fippets,  and  let  them  at  equal  diilances,  fo  fcr\c  it  up. 

144.  To  make  a quaking  Pudding  another  way. 

Take  a pint  ofcrc.am,  bod  it  with  one  fliik  of  cinn: 
mon,  take  out  the  fpice  when  it  is  boiled,  then  take  tl 
yolks  of  eit;ht  eggs,  and  four  w'hites,  beat  them  very  we 
with  foine  fick,  and  mix  your  egi/s  widi  the  cream,  ali 
lie  fugar  and  fait,  half  a penny  wheat  loaf,  a fpoonful  ' 
flour,"  a quarter  of  a pound  of  almonds  blanch'd  and  be 
fine,  beat  them  altogether,  wet  a thick  cloth,  flour  it,  at 
put  'it  in  when  the  pot  boils  ; it  mull  boil  an  hour  at  leal 
melted  butter,  fack  and  fugar  is  fauce  tor  it  ; flick  blanch 
almonds  and  candy 'd  orange  peel  on  the  top,  fo  fene 
up. 


i 
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i 145.  Pjlume  Porridge. 

I Take  two  (hank<;  of  beef,  and  ten  quarts  of  water,  !et 
it  boil  over  a flow  tire  'ill  it  be  tender,  and  wiien  the  broth 
is  ftrong,  ftrain  it  out,  wipe  the  pot  and  put  in  the  broth 
again,  flice  in  two  penny  loaves  thin,  cutting  off  the  top 
and  bottom,  put  fomeof  the  liquor  to  it,  cover  it  up  and 
let  it  ftand  for  a quarter  of  an  hour,  fo  put  it  into  the  pot 
again,  and  let  it  boil  a quarter  of  an  hour,  then  put  in 
fc'ur  pounds  of  currants,  and  let  them  boil  a little;  then 
put  in  two' pounds  of  raifins,  and  tw<j  pounds  of  prunes, 
let  them  boil  till  they  fwell  ; then  jiut  fn  a quarter  of  an 
ounce  ot  mace,  a few  cloves  beat  fine,  mix  it  with  a little 
water,  and  put  it  into  yoi.r  pot  ; alio  a pound  of  fugar, 
a little  fait,  a quart  or  better  ot  claret,  and  ihejiiicc  of 
two  or  three  lemons  or  verjuice  ; thicken  it  with  fago 
inllead  of  bread  ; fo  put  it  in  earthen  ports,  and  keep  it 
for  ufe. 

14.  To  a PaLPATOON  o/PlG  Ec:iNS. 

Take  mulhtoonis,  pallets,  oyhers  and  fw cet-breads, 
fry  them  m butter,  put  all  thefe  in  a llrong  gravy,  heat 
them  over  the  fire,  and  thicken  them  up  with  an  egg  and 
a little  butter  ; then  take  fix  nr  eigh  pigeons,  trnfsthem 
as  you  would  for  baking,  feafon  them  with  pepper  and 
fall,  and  lay  on  them  a crud  of  torc’d-meat  as  follows, 
viz  a pound  of  veal  cut  in  little  hits,  and  a pound  and 
a hall  ot  mairow,  beat  it  together  in  a (lone  mortar,  af- 
ter it  IS  beat  very  fine,  feafon  it  iMth  mace,  pepper  and 
fait,  put  in  the  yolks  of  tour  eggs,  and  two  raw  eggs,  mix 
allioneihcr  with  a tew  bread  crumbs  to  a palle  : make  the 
fd  Sand  bd  of  your  pie  with  it,  then  put  vour  ragout  in- 
j O yotii  dilh,  and  lay  in  your  pigeons  with  butter  ; an 
(liuur  and  a lull  will  bake  it. 

147.  To  /rv  C u c e M R F.  R s for  Mutton  fauce. 

You  tnuft  brown  fonie  butter  in  a and  cut  fix 
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middling  encumbers,  pare  and  flice  them,  but  not  over 
thin,  drain  them  from  the  water,  then  put  them  into  tho 
pan,  when  they  are  fried  brown  put  to  them  a bjtle  pep 
Lr  and  fait,  a lump  of  butter,  a fpooniul  of  vinegar,  . 
little  Ihred  onion,  and  a gravy,  not  to  naa^  it  to. 

thin,  fo  lhake  them  well  together  with  a little  flour. 

Yoti  may  lay  them  round  your  mutton,  or  they  are  pro. 

per  for  a fidedilh. 

Toforce  a¥o\'fi^‘ 

Take  a good  fowl,  pull  and  draw  it,  then  flit  t^he  flcii 
down  the  back,  take  the  flefh  from 

it  verv  well,  mix  it  with  a little  beef-fuet,  flired  a jill  o. 
large  oyflers,  chop  a fhalot,  a little  grated  bread,  and  fomt 
fwit  iLrbs,  mix  all  together  feafon  it  nutmeg, 

pepper  and  fait,  make  it  up  with  yolks  ^ 

the  bones  and  draw  the  (km  over  it,  fevv  'be  ba^ 
oft-  the  legs  and  put  the  bones  as  you  do  a fow  for  boil 
in.  tie  the  fowl  nph>  a cloth  ; an  hour  will  boil  :t.  Fo 
fauce  al  e a few  oyfters,  fhred  them,  and  put  them  intc 
a mtle  oravy,  wt?h  a lump  of  butter,  a little  lemon  pee. 
flired  anda  Uttle  juice,  thicken  it  up  with  a little  flour 
L t ’efuwl  on  .hellifti.  and  pour  the  lance  upon  u t yo. 
ftv  a little  of  the  forc'd  meat  to  lay  round.  Oarmll 

vonrtli^  tvith  lemon  ; yo.t  may  fei  tt  '“'j 

Lve  convenience,  only  rub  over  tt  the  yolk  of  an  egg  ant 

a few  breadcrumbs.  Trr.oT 

To  ;/wy[-rSTKAvvBERRY«w/ Raspberry  Fool. 
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Take  a pint  of  ralpberries,  fqnceze  and  ftram  th 

juice,  with  a fpoonful  of  orange  '' 

L ounces  of  orange  wau-r,  p;.t^_to  ^b^^  ^ju.ce 


and  boil  it  over 


XTpim  fi'eream  and  boil  it,  mtx  .Item  an  wet.  toge 
and  beat  them  over  the  fire,  but  not  to  bo.l,  tf  ndt 


/ 


t will  curdle  ; ftir  it  till  it  be  cold,  put  it  into  your  bafon 
ind  keep  it  for  ufe. 

150.  j Posset  zw/Zj  Almonds. 


Blanch  and  beat  three  quarters  of  a pound  of  almonds, 
b fine  that  they  will  fpread  betwixt  your  fingers  like  but- 
er,  put  in  water  as  you  beat  them  to  keep  them  from  oil- 
ng  t take  a pint  of  fack,  cherry  or  goofeberry  wine,  and 
weeten  it  to  your  taftc  with  double  refin’d  fugar,  make  it 
toiling  hot  ; take  the  almonds,  pur  to  them  a little  wa- 
er,  and  boil  the  wine  and  almonds  together  ; take  the 
rolks  of  four  eggs,  and  beat  them  very  well,  put  to  them 
hree  or  four  fpoonfuls  of  wine,  then  put  it  into  your  pan 
ty  degrees,  ftirring  it  all  the  while  ; when  it  begins  to 
hicken,  take  it  eff,  and  ftir  it  a little,  put  it  into  a china 
lifh,  and  ferve  it  up. 

151.  7c  Dutch’Beef. 

Take  the  lean  part  of  a buttock  of  beef  raw,  rub  it  well 
vith  brown  fugar  all  over,  and  let  it  lie  in  a pan  or  tray 
_wo  or  three  hours,  turning  it  three  or  four  times,  then 
alt  It  with  common  fait,  and  two  ounces  of  faltpetre  ; let 
t he  a fortnight,  turning  it  every  day,  then  roll  it  very 
traigln,  and  put  it  into  a cheefe  prefs  a day  and  night, 
hen  ta^e  off  the  cloth  and  hang  it  up  to  dry  in  the  chim- 
’ley  ; when  you  boil  it  let  it  be  boiled  very  well,  it  will 

:ut  in  fluvers  like  Dutch  beef. 

You  may  do  a leg  of  mutton  the  fame  way. 


152.  7c  Bologna  Sausages. 

Take  part  of  a leg  of  pork  or  veal,  pick  it  clean  from 
lie  Ikin  or  fat,  put  to  every  pound  of  lean  meat  a pound 
beef-fuet  picked  from  the  fkins,  fhred  the  meat  and 
iiet  leparate  and  very  fine,  mix  them  well  together,  add 
i large  handful  of  green  fage  fhred  very  fmall  ; feafoii  it 
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sviih  pepper  and  fait,  miK  it  well,  prefs  it  down  hard  if 
an  earilien  pot,  and  keep  it  for  ofe.  When  you  ufe  ihctm 
roll  them  up  with  as  much  egg  as  will  make  them  rot 
fmooth  ; in  rolling  them  up  make  them  about  the  length 
of  your  fingers,  and  as  thick  as  two  fingers  ; fry  them  ir 
butter,  which  mult  be  boiled  hot  before  you  put  them  in: 
and  keep  titem  rolling  about  in  the  pan;  when  they  are 
fried  though  they  are  enough, 

jTi?  Amb LET  ^ Cockles, 

Take  four  whites  and  two  yolks  of  eggs,  and  a pint  of 
cream,  a little  flour,  a nutmeg  grated,  a little  fait,  anc 
a till  of  cockles,  mix  all  together,  and  fry  it  brown  ^ 
1 his  is  proper  lor  a lide-dilh  either  tor  noon  or  night; 

is  p.  To  make  a common  q aking  Pudding 
Take  five  eggs,  beat  them  well  with  a liitie  fait,  put 
in  three  fpoontuls  of  fine  flour,  take  a pint  of  new  milk 
and  beat  them  well  together,  then  take  a cloth,  butter  anc 
flour  it,  but  do  not  give  it  over  much  room  in  the  cloth  ; 
an  hour  will  boil  it,  give  it  a turn  every  now  and  then  at 
the  firft  putting  in,  or  clfe  the  meal  will  fettle  to  the  bot- 
turn  , nave  a liiiie  plain  butter  for  lauce,  and  ferve  U 
Dp. 

To  make  a boihd  Tansey. 

Take  an  oiu  penny  loaf,  cut  off  the  out  crufl,  flice  if 
thin,  nut  to  it  as  much  hot  cream  as  will  wet  ”X  egg- 
well  bLten,  a Utile  Ihred  lemon  peel  grate  in  a 
meg.  and  a little  fait  ; green  it  as  you  did  your  bakec- 
tanley,  lo  lie  it  up  in  a cloth  and  bon  ii  ; it  'vill  take 
hour^and  a quarter  boiling  ; when  you  dilh  it  up  (tick  i 
V ith  candied  orange  and  lay  a Seville  orange  cut  m q 
ters  round  thedilh  ; ferve  it  up  with  melted  butter. 

155.  AT  another -ueay 


T 


old  P«n..y  loaf,  cut  off  the  out  cruff,  flice  i' 
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ery  thin,  and  put  to  it  as  much  hot  milk  as  will  wet  it  ; 
ike  hx  eggs,  beat  them  very  well,  grate  in  half  a nut- 
leg,  a little  Ihred  lemon-peel,  half  a pound  of  clarified 
litter,  half  a pound  of  fugar,  and  a little  fait  ; mix  them 
'ell  toijeiher.  i o i\reen  your  lanjey,  Take  a handful  or 
VO  of  fpinage,  a handful  of  tanfey,  and  a. handful  of  for- 
;1,  clean  them  and  beat  them  in  a marble  mortar,  or 
rind  them  as  you  would  do  greenfauce,  drain  them 
trough  a linen  cloth  into  a bafon,  and  put  into  your  ian- 
y as  much  of  the  juice  as  will  green  it,  pour  over  for  the 
uce  a little  white  wine  butter  and  fugar  ; lay  a rim  of 
ifte  round  your  di lit  and  bake  i'  ; when  your  ferve  it  up 
It  a Serville  orange  in  quarters,  and  lay  it  round  the 
fge  of  the  difh 

157.  make  Rice  Pancakes. 

Take  half  a pound  of  rice,  wafh  and  pick  it  clean? 
ee  it  in  fair  water  till  it  be  a jelly,  when  it  is  cold  take 
pint  of  cream  and  the  yolks  of  four  eggs,  beat  them 
ry  well  together,  and  put  them  to  the  rice,  with  grated 
itmeg  and  fome  fait,  then  put  in  half  a pound  of  but- 
r,  and  as  much  flour  as  will  make  it  thick  enough  to 
y,  with  as  little  butter  as  you  can. 

158  To  make  Fruit  Fritters. 

Take  a penny  loaf,  cut  off  the  out  cruft,  flice  it,  put 
it  as  much  hot  milk  as  will  wet  it,  beat  five  or  fix  eggs* 
It  to  them  a quarter  of  a pound  of  currants,  well  clean- 
, and  a little  candied  orange  fhred  fine,  fo  mix  them 
ill  together,  drop  them  with  a fpoon  into  a ftew-pan  in 
irified  butter  ; have  a little  white  whine,  butter  and  fu- 
r for  your  faiice,  put  into  a china  bafon,  lay  your  frit- 
s round,  grate  a lilttle  fugar  over  them,  and  ferve  than 
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156.  To  White  Puddings  htjiins. 

Take  half  a pound  of  rice,  cree  it  in  milk  while  it  b‘ 
foft  when  it  is  creed  put  it  into  a cullender  to  dram  jp 
take  a penny  loaf,  cut  off  the  out  cruft,  then  cut  it  n 
thin  dices,  fcald  it  in  a little  milk,  but  do  not  make  1 
over  wet  ; take  fix  eggs,  and  beat  them  very  weU, 
oound  of  currants  well  cleaned,  a pound  of  beef  fuet  ihrei_ 
fine  two  or  three  fpoonfuls  of  rofe-water,  half  a pounn 
of  powder  fugar,  a little  fait,  a quarter  of  an  ounce  c. 
mac^e,  a large  nutmeg  grated,  and  a fmall  ftickofcinna. 
nion  • beat  them  together,  mix  them  very  well,  and  pi. 
them  into  the  (lei ns ; if  you  find  it  be  too  thick  put  to 
a little  cream  *,  you  may  boil  them  near  halt  an  hour, 
will  make  them  keep  the  better. 

160.  To  Black  Puddings. 


Take  tv/o  quarts  of  whole  oatmeal,  pick  it  and  boil  i 
Pive  It  room  in  your  cloth,  (you  miift  do  it  the  day  befoi 
vou  ufe  it)  put  it  into  the  blood  while  it  is  warm,  with 
Lndful  of  fait,  ftir  it  very  well,  beat  eight  or  nine  egf 
in  aboiU  a pint  of  cream,  and  a quart  ot  bread  crumbs, 
handful  or  two  of  maffin  meal  drefs’d  through  a hair-fiew 
if  vou  have  it,  if  not  put  in  wheat  flour  ; to  this  quant 
tv  vou  may  put  an  ounce  ot  Jamaica  pepper,  an  ounce 

tllymc,  if  llicv  be  green  ftred  ihc. 
fine  if  drv  rub  them  to  powder,  mix  them  well  togethe 
3 ,l'.l  it  be  too  thick  pot  .0  it  a la. le  na  k . take  fo 
itc  of  becl-fuct,  and  four  pounds  of  lard,  tkin  a 

acccsVpta  i-  i'- y--  blood  by  haadlul 

as  you  fill  YOur  puddings  , when  they  are  filled  and  tr 
orick  tl  em  with  a pin,  it  will  keep  them  from  bu.flu 
fn  the  boiling;  (you  muft  boil  them  twice)  cover  the 
clofe  and  it  will  make  them  black. 


i6i.  Orange  Pudding  another  way. 

Take  two  Seville  oranges,  the  largeft  and  cle.arefl:  you 
:an  get,  yrate  off  the  outer  fkin  with  a clean  great  ; take 
light  eggs,  (leave  out  two  of  the  whites)  half  a pound  ot 
oaf  fugar,  beat  it  very  fine,  put  it  to  your  eggs,  and  beat 
hem  for  an  hour,  put  to  them  half  a pound  of  clarified 
•utter,  and  four  ounces  of  almonds  blanched,  and  beat 
hem  with  a little  rofe-water ; put  in  the  juice  of  the  o* 
anges,  but  mind  you  don’t  put  in  the  pippins,  and  mix 
iltogether  ; bake  it  wiih  a thin  parte  over  the  bottom  of 
he  difh.  It  muft  be  baked  in  a flow  oven. 

162.  To  onake  Aiev L'E.  Fritters. 


Take  four  eggs  and  beat  them  very  well,  put  to  them 
bur  fpoonftils  of  fine  flour,  a little  milk,  about  a quaf- 
er  of  a pound  of  fugar,  a little  nutmeg  and  fait,  fo  beat 
hem  very  well  together  ; you  muft  not  make  it  very  thin, 
fyou  do  it  will  not  flick  to  the  apple  ; take  a middling 
pple  ; take  a middling  apple  and  pare  it,  cut  out  the  core, 
^d  cut  the  reft  in  round  flices  about  the  thicknefs  of  a 
hilling  ; (you  may  take  out  the  core  after  you  have  cut  it 
mh  your  thimble)  have  ready  a little  lard  in  a flew  pan, 
r arty  other  deep  pan  ; then  take  your  apple  every  flice 
mglc,  and  dip  it  into  your  batter,  let  your  lard  be  very 
ot,  fo  drop  them  in  ; you  muftrkeep  them  turning  while 
nough,  and  mind  that  they  be  not  over  brown  ; as  you 
Ike  them  out  lay  them  on  a pewter  difh  before  the  fire 
/hillt  you  have  done  ; have  a little  white  wine,  butter 
frtd  .ugar  for  the  faucc  ; grate  over  them  a little  loaf  fu~ 
lar  and  ferve  them  up. 


163.  Tfl  Herb  pujQ0j 

>r"S^!n  fpirtage  and  parfley,  a little 

>rrel  and  mild  thyme,  put  to  them  a handful  of  great 
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oatmeal  creed,  Hired  them  together  till  they  he  very  Anal’ 
put  to  them  a pound  of  currants,  well  walhed  and  clean' 
ed,  four  etrgs  well  beaten 'in  a jill  of  good  cream  ; if  yoi 
would  have  it  fweet,  put  in  a quarter  of  a [jonnd  ot  fu, 
gar,  a little  nutmeg,  a little  lalt,  and  a handful  of  g at 
ed  bread  ; then  meal  your  cloth  and  tie  it  dole  before  yoi 
put  it  in  to  boil  ; it  will  take  as  much  boiling  as  a piec. 
of  beef. 


164.  Ti?  a PuDDlNc/ar  <7  Hare. 

Take  the  liver  and  chop  it  fmaH  with  fome  thyme,  par: 
fley,  fuet,  crumbs  of  bread  mixt  with  grated  nutmeg, 
pepper,  fair,  an  egg,  a little  fat  bacon,  and  lemon  pe.  1 
you  muft  make  the  compolition  very  Hiff,  left  it  fiiouW 
dlffolve,  and  yon  Infe  your  pudding. 

16^.  To  make  a Bread  Pudding. 

Take  three  jills  of  milk,  when  boiled,  take  a penn' 
loaf  fliced  thin,  cut  off  the  out  cruH,  put  on  the  bnilin; 
milk,  fet  it  Hand  clofe  covered  till  it  be  crld,  and  beat  1 
very  well  till  all  the  lumps  be  broke  ; take  five  eggs,  hea 
^hem  very  well,  grate  in  a little  nutmeg.  Hired  fome  le. 
mon  peel,  and  a quarter  of  a pound  of  butter  or  beef  fue 
with  as  much  fugar  as  will  Iweeten  it  ; and  currants  a. 
many  as  you  pleafe  ; let  them  be  well  cleaned ; fo  pa 
them  into  your  dilh,  and  bake  or  boil  it- 


166.  To  make  Clare  Pancakes. 

Take  five  or  fix  eggs,  and  beat  them  very  will  , 
little  fall,  put  to  tlum  two  or  three  fpoonfuls  ot  cream 
a fpoonful  of  fine  flour,  mix  it  with  a Intlc  cream  ; t?fo 
yomclare  and  walk  it  very  clean,  wipe  it  with  a i othU 
put  v<H.r  eggs  into  a pan,  juH  to  cover  your  pan  bottom 
hv  tL  dare  in  leaf  by  leaf,  wliilH  you  have  covered  you 
pa^n  all  over  ; take  a fpoon,  and  pour  the  batter  over  ever 
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leaf  fill  they  are  all  covered  ; when  it  is  done  lay  the  brown 
fide  upwards,  and  ferve  it  up. 

167.  d!  Li  VER  Pudding. 

Take  a pound  of  grated  bread,  a pound  of  currants,  a 
pound  and  .a  half  of  rnarrow'  and  fuet  together  cut  fmall, 
three  quarters  of  a pound  of  fugar,  half  an  ounce  of  cin- 
namon, a quarter  of  an  ounce  of  mace,  a pint  of  grated 
liver,  and  fome  fait,  mix  all  together  ■,  take  twelve  eggs, 
'leave  out  half  of  the  whites)  beat  them  well,  put  to  them 
1 pint  of  cream,  make  the  eggs  and  cream  warm,  then 
put  it  to  rhe  pudding,  and  ftir  it  well  together,  fo  fill 
them  in  fkins  j put  to  them  a few  blanch’d  almonds  fhred 
Bne,  and  a fpoonful  or  two  of  rofe  water,  fo  keep  them 
for  ufe. 

168.  To  trmke  Oat  MV.  Ah  Fritters. 

Boil  a quart  of  new  milk,  ffccp  a pint  of  fine  flour  or 
aalmeal  in  it  ten  or  twelve  hours,  then  beat  four  eggs  in 
i little  milk,  fo  much  as  will  make  it  like  thick  ba  ter, 
jrop  them  in  by  fpoonfuls  into  frefli  butter,  a fpoonful 
5f  butter  in  a cake,  and  grate  fugar  over  them  ; have 
^ack,  butter  and  fugar  forfauce. 

i6g.  Apple  Dumplings. 

Take  half  a dozen  codlins,  or  any  other  good  apples, 
3are  and  core  them,  make  a little  cold  butter  pafic,  and 
'oil  it  up  about  the  thicknefs  of  your  finger,  fo  wrap 
‘otind  every  apple,  and  tie  them  Angle  in  a fine  cloth, 
roil  them  in  a little  fait  and  water,  and  let  the  water  boil 
X'fore  you  put  ihem  in  ^ half  an  hour  will  boil  them; 
^ou  mud  have  for  fauce  a little  white  wine  and  butter  ; 
jrate  fome  fugar  round  the  dlfh,  and  ferve  them  up. 

170.  H t RB  Dumplings, 

I Take  a penny  loaf,  cut  ofF  the  out  cruft,  and  the  reft 
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in  dices,  put  to  it  as  much  hot  milk  as  will  juft  wet  it’y’ 
take  the  yolks  and  whites  of  fix  eggs,  beat  them  with  tworfl', 
fpoonfiils  of  powder  fiigar,  half  a nutmeg,  and  a litda  T 
fair,  fo  put  it  to  your  bread  ; take  half  a pound  of  cur—  ' 
rants  well  cleaned,  put  them  to  your  eggs,  then  take 
handful  of  the  mildeft  herbs  you  can  get,  gather  them  fo 
equal  that  the  tafte  of  one  be  not  above  the  other,  walhi  . 
and  chop  them  very  fmall,  put  as  many  of  them  in  asi  ' 
%vill  make  a deep  green,  (don’t  put  any  parfley  amongu 
them,  nor  any  other  ftrong  herb)  fo  mix  them  all  toge- 
ther, and  boil  them  in  a cloth,  make  them  about  the  big- 
nefs  of  middling  apples,  about  half  an  hour  will  boil 
Jhem  •,  put  them  into  your  difh,  and  have  a little  candy’d 
orange,  white  wine,  butter  and  fugar  for  fauce,  fo  fcrve 
thetu  (ip. 

171.  Tij  Marrov/ Tarts. 

To  a quart  of  cream  put  the  yolks  of  I2  eggs,  half  a; 
pound  of  fugar,  fame  beaten  mace  and  cinnamon,  a lit- 
tle fait  and  fome  fuck,  fet  it  on  the  fire  with  half  a pound 
ofbificets,  as  much  marrow,  a little  orange-peel  and  le- 
mon peel  ; (Hr  it  on  the  fire  till  it  becomes  thick,  and 
when  it  is  cold  put  it  into  a difli  with  pufF-pafte,  then 
bake  it  gently  in  a (low  oven. 

172.  ToMuii'FiAiN  Fruit  Dumplings. 

'Fake  as  much  flour  as  you  would  have  dumplings  in 
quantity,  put  to  it  a fpoonfnl  of  fugar,  a little  (alt,  a lit- 
tle nutmeg,  a fpoonful  of  light  yeaft,  and  halt  a pound 
of  currants  well  vvafhed  and  cleaned,  fa  knead  them  the 
ftiftnefs  you  do  a common  dumpling,  you  nitift  have  white 
wine,  fugar  and  butter  for  fauce;  you  may  boil  them  eb 
ther  in  a cloth  or  without  ; fo  ferve  them  up. 

172.  7'i>  Oystkr  Loaves. 
i al  e half  a dozen  French  loaves,  rafp  them  and  make 


a hole  at  the  top,  take  out  all  the  crumbs  and  fry  them 
in  butter  till  they  be  crifp  ; when  your  oyfters  are  ftew- 
:d,  put  them  into  your  loaves,  cover  them  up  before  the 
fire  to  keep  hot  whilft  you  want  them  ; fo  ferve  them 
up. 

They  are  proper  either  for  a fide-difh  or  rniddle-difh. 

You  may  make  cockle  loaves  or  mudiroom  loaves  the 
fame  way. 

174.  a Gooseberry  PuDDiKG. 

Take  a quart  of  green  goofeberries,  pick,  coddle » 
aruife  and  rub  them  through  a hair  fieve  to  take  out  th® 
pulp;  take  fix  fpoonfuls  of  the  pulp,  fix  eggs,  three 
quarters  of  a pound  of  fugar,  half  a pound  of  clarified  but- 
:er,  a little  lemon  peel  fhred  fine,  a handful  of  bread- 
:rumbsor  bifcuit,  a fpoonful  of  rofe  water  or  orange-flour- 
svater  ; mix  thefe  well  together,  and  bake  it  with  pafte 
round  the  difh  ; you  may  add  fweetmeats  if  you  pleafe. 

175.  7<?  Eel  Pie. 

Cafe  and  clean  the  cels,  feafon  them  with  a little  nut* 
pepper  and  fait,  cut  them  in  long  pieces  ; you  muft 
nake  your  pie  with  the  hot  butter  pafte,  let  it  be  oval 
fl^ith  a thin  cruft  ; lay  in  your  eels  length  way,  putting 
)ver  them  a little  frefh  butter  : fo  bake  them. 

Eel  pies  are  good,  and  eat  very  well  with  currants,  but 
f you  put  in  currants  you  muft  not  life  any  black  pepper, 
)ut  a little  Jamaica  pepper. 

176.  Tff  a Turbot-Head  Pie. 

Take  a middling  turbot-head,  pretty  well  cut  off;  wafh 
t clean,  take  out  the  gills,  f afon  it  pretty  wd!  w-ith  mace, 
>eppcr  and  fait,  fo  pm  it  into  a deep  dilh  with  half  a 
lound  of  butter,  cover  it  with  a light  puft' pafte,  but  lay 
lone  in  the  bottom  ; w-heh  it  is  baked  take  out  the  liquor 
.nft  the  butter  that  it  was  baked  in,  put  it  into  a fauec- 
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pan  a lump  of  freO.  butter  and  flour  to  thicken  it,-  ^ 


lith  an  anchovy  and  a glafs  of  white  uine  fopour  it 
to  your  pie  ayain  over  the  fifli  ; you  may  lay  round  hah 
adozen  yolksof  eggsa.  equal  d.ltances  ; when  you  have, 
cot  off  the  lid,  lay  it  in  fippets  round  your  difn,  and  ferve, 

it  up. 

177.  To  male  a Caudle  for  a fweet  V-  al  Pie. 

Take  about  a jill  of  white  wine  and  verjuice  |y»xed, 
make  it  very  hot,  beat  the  yolk  of  an  egg 
then  mix  them  together  as  you  w-  old  do  mull  d ale  , you 
mtift  fvveetenit  very  well,  becaufe  there  is  no  ftigar  m the 

This  caudle  will  do  for  any  other  fort  of  pie  that  is 
fweet. 

178.  To  male  Svveet-meat  Tarts. 

Make  a little  (hell  pade,  roll  it,  and  line  your  tins^ 
prick  them  in  the  inlide,  and  (o  bake  them  ; when  you. 
Ferve  .l.em  up  pu.  in  any  fort  of  Iweet-mea,  what  you 

Yon  may  have  a different  fort  every  tlay,  do  but  keep: 
your  (hells  baked  by  you. 

179.  To  male  Orange  Tarts 
Take  two  or  three  Seville  oranges  and  boil  them,  flnf 
them  in  the  boiling  to  take  out  the  b.tte^  -it  t hern 
two  take  out  the  pippins,  and  cut  them  in  hices  , they 

mud  be  baked  in  crifp  paile  ; when  you 
lav  in  a h.yer  o'  oranges  and  a layer  of  fugar,  a pounc 
wdl  fweeten  a dozen  of  fmall  tins,  i(  you  P"  m 

too  much  orange)  bake  them  in  a (low  oven,  and  ice  their.i 

over. 

iSo.  To  wfl/fea  TaNSfY  another  way. 

Take  a pint  of  cream,  fomc  bifcuits  without  feeds,  twt 
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cr  three  fpnonrtils  of  fine  flour,  nine  eggs,  leaving  out 
two  ol  t!ie  v\  hitc':,  l(>me  nutmeg,  and  orane’e-floiir-w  a- 
ter,  a little  juic  of  tanfev  and  fpinage,  put  it  info  a pan 
till  it  be  pretty  thick,  then  fry  or  bake-  it,  it  fried  take 
care  that  you  elo  ni<t  let  tt  be  over  biowri.  CTarnilh  with 
orange  and  (ugar,  (o  ferve  it  up. 

iSi.  .d  p.,STE/or  Tarts. 

Take  a pint  offlour,  and  rub  a quarter  of  a pound  of 
butter  in  it,  beat  t.to  eggs  with  a fpnonful  of  d >tib!e-re- 
fined  fiigar,  and  two  or  three  fpoonfuls  of  creain  to  make 
it  into  palfe  ; work  it  as  little  as  you  can,  rfdl  it  out 
thin  ; butter  your  tins,  dufl  on  fome  flour,  then  lay  in 
your  palfe,  and  do  not  fill  them  too  lull 


182.  To  male  transparent  Tarts. 

Fake  a pound  of  flour  well  dried,  beat  one  eao-  till  it 

be  very  thin  then  melt  aImo/1  three  quarters  of  pound 
of  butter  wi  bout  fair,  and  let  i,  be  cold  enough  to  mix 
wiUt  an  egg,  then  p.  t it  into  the  flour  and  make  your 
paffe,  roll  It  very  thin,  when  you  are  fetting  them  'into 
the  oven  wet  them  over  with  a little  fair  water,  and 

L'ry'fi'nel 


I S3  To  mule  a Shell  Paste. 

Take  half  a pound  of  fine  flour,  and  a quarter  of  a 
pound  of  butter,  the  vmLs  of  two  eg^s  and^  me  whhe 

will.  a'TiHle  "h''''®"''  '■•-■fc  .Og  . ef 

them  from  blifl 

184-  To  make  Paste  Tarts. 

a e the  yolks  of  five  or  fix  eggs,  jufi  as  you  would 
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have  parte  in  quantity  ; to  the  yolks  of  fix  eggs  put  ai  ' 
pound  ot  butter,  work  the  butter  with  your  hands  till  itl  ^ 
take  up  all  the  eggs,  then  take  fome  London  flour  and: 
work  it  with  your  butter  whilft  it  comes  to  a parte,  put:| 
in  about  two  fpoonfuls  of  loaf  fugar  beat  and  fifted,  and.| 
about  halfajill  of  water;  when  you  have  wrought  it  well  .Ip 
together  it  is  fit  for  ufe.  ; 

This  is  a parte  that  feldom  runs  if  it  be  even  rolled  ;;  s 
roll  it  thin  but  let  your  lids  be  thinner  than  your  bottoms;, 
when  you  have  made  pour  tarts,  prick  them  over  with  at  ; 
pin  to  keep  them  from  bliftering  ; when  you  are  going? 
to  put  them  into  the  oven,  wet  them  over  with  a featherr 
dipt  in  fair  w'ater,  and  grate  over  them  a little  double-- 
refined  loaf  fugar,  it  will  ice  them  ; but  don’t  let  themi 
be  baked  in  a hot  oven. 

185.  A Short  Paste  for  Tarts. 

Take  a pound  of  wheat  flour,  and  rub  it  very  fmall, 
three  quarters  of  a pound  of  butter,  rub  it  as  fmall  as  the; 
flour,  put  to  it  three  fpoontuls  of  loaf  fugar  beat  and  ftft— 
cd,  take  the  yolks  of  four  eggs,  and  beat  them  very  well; 
put  to  them  a fpoonful  or  two  of  rofe-water,  and  as  imichi 
fair  water  as  will  work  them  into  a parte,  then  roll  theor 
thin,  and  ice  them  over  as  you  did  the  other  if  you  pleafe, 
and  bake  them  in  a flow  oven. 

186.  To  mahe  a hiom  V AST  z for  a Venison  PastYi 
cr  other  Pie. 

Take  a quarter  of  a peck  of  fine  flour,  or  as  much  a® 
you  think  you  have  occafion  for,  and  to  every  quartern  of 
flour  put  a pound  and  a quarter  of  butter,  break  the  third 
part  of  your  butter  into  theflotir ; then  take  the  whites  of 
three  or  I'otireggs,  beat  them  very  well  to  a froth,  and  put 
to  them  as  much  water  as  will  knead  the  meal  ; do  not' 
knead  it  over  rtiff,  then  roll  in  the  reft  of  your  butter,  you. 


( 77  ) 

muft  roll  it  five  or  fix  times  over  at  leafl:,  and  fprinkle 
a little  flour  over  your  butter  every  time  you  roll  it  up, 
wrap  it  up  the  crofs  way,  and  it  will  be  fit  for  ufe. 

187.  To  make  a Pajie for  a Standing  Pie. 

Take  a tjuartern  of  flour  or  more  if  you  have  occafion, 
and  to  every  quartern  of  flour  put  a pound  of  butter  and 
a Imle  fait,  knead  it  with  boiling  water,  then  work  it  very 
well,  and  let  it  lie  whilft  it  is  cold.  ^ 

This  pafte  is  good  enough  for  a goofe  pie,  or  any  other 
itanding  pie.  ^ 

188.  A light  Pafe  for  a Dish  Pie. 

Take  a quartern  of  flour,  and  break  into  it  a pound  of 
butter  in  large  pieces,  knead  it  very  flifF,  handle  it  as  light- 
ly as  you  can,  and  roll  it  once  or  twice,  then  it  is  fit  for 


189.  7b  wrt/l-e  Cheese  Cakes. 

Take  a gallon  of  new  milk,  make  of  it  a tender  curd 
wring  the  whey  from  it,  put  it  into  a bafon,  and  break 
three  quarters  of  a pound  of  butter  into  the  curd,  then 
with  a clean  hand  work  the  butter  and  curd  toge  her  till 
all  the  butter  be  melted,  and  rub  it  in  a hair  fieve  with 
the  bacx  of  a fpoon  till  all  be  through  ; then  take  fix  eags, 
beat  them  with  a few  fpoonfuls  of  rofe  water  or  fack  nut 
It  into  your  curd  with  half  a pound  of  fine  fugar  and  a’nut- 
meg grated  . mix  them  all  together  with  a little  fait,  fome 
currants  and  almonds  ; then  work  up  your  pafte  of  fine 
flour,  with  cold  butter  and  a little  luuar  • r,  ,1  „ 
v^rythin  fill  y,„„  ,.„5  v.ith  ,h.  cu,d,b„J  l«  ,Lm  fn  a,! 
oven,  when  they  are  almoft  enough  take  them  out  then 
take  a quarter  of  a pound  of  butter,  with  a little  rof’-wa 

coals  till  the  butter  be  melted,  tlien  pour  into  each  cake 


ferae  of'it,  fet  them  in  the  oven  again  till  they  be  brown  »nj 
fo  keep  them  tor  nle.  1 1 

igo.  Goofer  WafeP-s. 

’I'ake  a pounrl  ot  fine  flour  and  fix  eggs,  beat  them  verytji 
well,  put  to  them  about  a jill  of  milk,  mix  it  well.lfe 
with  the  flour,  put  in  half  a pound  of  clarified  butlcr,ij 
half  a pound  ot  powder  fugar,  halt  of  a nutmeg,  and  ai* 
little  fait;  you  may  add  to  it  two  or  three  tpoonfuls  ofi 
cream  ^ then  take  your  goofer-iron  and  put  to  them  into) 
the  fire  to  heat,  when  they  are  hot  rub  them  over  the  firft. 
time  with  a little  butter  in  a cloth,  put  your  batter  intoi 
one  fide  of  your  gooter-irons,  ptit  them  into  the  fire,^  andl U 
keep  turning  the"  irons  every  now  and  then  : (if  your  irons,  d 
be  too  hot  they  burn  foon)  make  them  a day  or  two  before*  ! 
you  ufe  them,  only  fet  them  down  before  the  fire  on  ai 
pewter  dilh  before  you  fervethemup  ; have  al  ttie  white*  f 
wine  and  butter  for  your  lauce,  grating  fome  fugar  over’B 
them.  ! 

191.  To  make  common  Curd  Chceje  Cakes. 

- .Take  a pennyworth  of  curds,  mix  them  with  a little  || 
cream,  beat  four  eggs,  put  to  them  fix  ounces  of  clanfi-|- 
ed  butter,  a quarter  of  a pound  of  fugar,  half  a pound  ot.|. 
currants  well  walk’d,  and  a little  lemon-peel  fhred,  a fit- |: 
tie  nutmeg,  a fpoontul  ot  rofe  water  or  brandy,  whether., 
you  pleafe,  and  a little  fait,  mix  all  together,  and  bake.; 
them  in  fmall  petty  pans. 

192.  Cheese-Cakes tu/V/jcM/ Currants. 

Take  five  quarts  of  new  milk,  run  it  to  a tender  curd,.| 
then  hang  it  in  a cloth  to  dram,  rub  into  it  a ° ! 

butler  that  is  vvell  walhed  in  rofe-water,  put  to  it  the  yolks 
of  feven  or  eight  eggs,  and  two  of  the  whiles  j fealon  K 
with  cinnamon,  nutmeg  and  fugar. 
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ig3«  TomaheaCw^v  Pl'DDIKG. 

Take  three  quarts  ot  new  milk,  put  to  it  a httle  earr^ 
ing,  asm'  ch  as  vvill  break  it,  when  it  is  Icummecl  break 
It  down  with  your  hand,  and  when  it  is  drained  grind  it 
R'ith  a n iillariba'.l  in  a buw',  or  beat  it  in  a marble  mor- 
tar ; then  take  half  a pound  of  butter  and  fix  eggs,  leav- 
ing out  three  of  the  whites  ; beat  the  eggs  w ell,  and  put 
them  into  the  ctirds  and  butte’-,  grate  in  halt  a tuitineg, 
idd  a little  lemon  peel  flired  fine,  antf  fait,  f eeten  it  to 
/our  take,  beat  them  all  together,  and  bake  them  in  little 
j.'tty  pans  with  fall  bottoms;  a quarter  of  an  hour  will 
Jake  them  ; vou  mutt  butter  the  tins  very  well  before 
rou  put  them  in  ; when  yon  difh  them  up  you  mult  lay 
hem  the  wrong  fide  up  ”ards  on  the  dilh,  and  (tick  them 
vith  either  blanched  almonds,  candied  orange  or  citron 
:ut  in  long  bits,  and  grate  a little  loaf- fugar  over  them. 

igq.  ’To  mske  a slip  Coat  ChlESE. 

Take  five  quarts  of  new  milk,  a quart  of  cream,  and 
i quart  of  water,  boil  your  water,  then  put  your  cream 
0 it  ; when  your  milk  is  new  milk  warm  put  in  your  earn- 
ng,  take  your  curd  into  the  (trainer,  break  .t  as  little  as  you 
tan,  and  let  it  drain,  then  put  it  into  your  vat,  prefs  it 
|iy  degrees,  and  lay  it  in  the  grafs. 

195.  7fl  Cream  Cheese. 

Take  three  quarts  of  new-milk,  one  quart  of  cream, 
nd  a fpoonful  ot  earning,  put  them  together,  let  it  fland 
ill  it  come  to  the  hardnels  ot  a ftrong  jelly,  then  put  it 
nro  the  mould,  fhilting  u often  into  dry  cloths,  Ly  the 
veight  of  three  pounds  upon  it,  and  about  two  hours  af- 
cryou  may  lay  llxorfeven  pounds  upon  it  ; turn  it  often 
nio  diy  cloths  till  night,  then  take  the  weight  off,  and 
2t  it  he  in  the  mould  without  weight  and  cloth  till  morn- 
ng,  and  when  it  is  fo  dry  that  it  doth  not  wci  a cloth. 
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keep  It  ill  greens  llll  fit  for  life  ; if  you  pleafe  you  may 
put  a little  fait  into  it. 

196.  To  make  Pike  eat  like  Sturgeon. 

Take  the  thick  part  of  a large  pike  and  fcale  it,  fet  or' 
two  quarts  of  water  to  boil  it  in  a jill  of  vinegar,  a largtj 
handful  of  fait,  and  when' it  boils  put  in  your  pike,  bu 
firft  bind  it  about  with  coarfe  incle  ; when  it  is  boileci 
you  muft  not  take  ofF  the  incle  or  baifing,  but  let  it  be  01 
all  the  time  it  is  in  eating  : it  muft  be  kept  in  the  lamn 
pickle  it  was  boiled  iin,  and  if  you  think  it  be  not  ftron? 
enough  you  muft  add  a little  more  fait  and  vinegar,  wher 
it  is  cold  put  it  upon  your  pike,  and  keep  it  for  ufe ; be 
fore  you  boil  the  pike  take  out  the  bone.  ... 

You  may  do  fcate  the  fame  way,  and  in  my  opinion  1 

eats  more  like  fturgeon. 

igy.  Tff  Cc//ar  Ee LS. 

Take  the  largeft  eels  you  can  get,  Ikin  and  fplit  thei 
down  the  belly,  take  out  the  bones,  feafon  themvyth 

little  mace,  nutmeg,  and  fait;  begin 
them  t’P  very  tight,  fo  bind  them  up  in  a little  coarfe  inch 
boil  it  m fait  and  water,  a tew  bay  leaves,  a little  who 
p<  pper,  and  a littU  alegar  or  vinegar  ; it  will  take  an  hot 
bohnwT,  according  as  your  roll  is  in  bignefs  ; 
boilecUon  muft  tie  it  and  hang  it . p w hUft  it  cold  h 
put  it  into  the  liipiur  that  it  was  boileU  m,  and  keep  it  1 

your  cels  be  fmall  you  may  roll  two  or  three  of  the. 


together. 


198.  To  Pot  Smelts 
Take  the  fincft  and  the  largell  fmelis  you  can  get,  vvr 
them  very  well  with  a clean  cloih,  take  out  the  ■ - ^ 
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hem  in  a flat  pot  ; if  yon  have  tivo  fcorc  you  mufl  lay 
ner  them  five  ounces  of  butter  ; tie  over  them  a paper, 
ind  fet  them  in  a flow  oven  ; if  it  be  over  hot  it  will  burrt 
hem,  and  make  them  look  black  ; an  hour  will  bake 
hem  ; when  they  are  baked  yon  mnit  take  them  out  and 
ay  them  on  a dilTi  to  diain,  and  when  they  are  drained 
'ou  mufl  put  them  in  long  pots  about  the  length  ol  yotir 
'melts  ; w'hen  yon  lay  them  in  yon  mufl  put  betv\  ixt  every 
ayer  the  lame  leafoning  as  you  did  before,  to  make  them 
teep  ; when  they  arc  cold  cover  them  over  with  clarified 
lutter,  fo  keep  them  for  ufe. 

199.  To  pickle  Sm'hI-'VS, 


Take  the  befl  and  largeft  fmths  yon  can  get  5 otif, 
vafh  and  wipe  them,  lay  them  in  a flat  pot,  cover  them 
vith  a little  vvhite  wine  vinegar,  two  or  three  blades  of 
aace  and  a little  pepper  and  fait  ; bake  them  in  a flow 
ven,  and  keep  them  for  nfe. 

200.  To  jiciu  a Pike. 

fake  a large  pike,  fcale  and  clean  it,  feafon  it  in  the 
elly  with  a little  mace  and  fait  ; fkewer  it  round,  put  it 
ato  a deep  flew  pan,  with  a pint  of  fmall  gravy  and  a 
int  of  claret,  two  or  three  blades  of  mace,  let  it  over  a 
iove  with  a flow  fire,  and  cover  it  up  clofe  ; when  it  is 
nough  lake  part  of  the  liquor,  put  to  it  two  anchovies, 
little  lemon  peel  fliretl  fine,  and  thicken  the  fauce  with 
our  anc  butter  ; before  you  lay  the  pike  on  the  diih  turn 
. with  the  back  upwards,  take  olF the  Ikin,  and  ferve  it 
p.  Oarnilh  your  difli  with  lemon  and  pickle. 


201.  Sauce  for  a Pike. 

Take  a little  of  the  liquor  that  comes  from  the  pike 
en  you  ta.ee  it  out  oi  the  oven,  put  to  it  two  or  tlirec 
nchovics,  a Imle  lemon-peel  flued,  afpoonfulor  two  of 

F 
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v;huewine,  or  a little  juice  oflemon,  which  you  pleafe,. 
put  to  it  fume  butter  ami  flour,  nmke  your  l^auce  about  ihj 
thu-knefs  of  cream,  put  it  into  a balon  or  filver  boat,  and, 
fetitiu  vour  difti  with  your  pike,  mu.  may  lay  round 
your  pike  anv  fort  of  fried  fill.,  or  broiled,  if  vou  have 
it  ; you  may  have  the  fame  faucefor  a browed  pike,  only, 
mid  a hide  aood  ^ravy,  a few  Hired  capers  a In'Ie  par- 
fley,  and  a fpoonful  or  two  of  oyfler  and  cockle  pickle,  if 

you  have  it.  “ . . ; d ;; 

202  Hoiv  to  roaj}.  a PiKE  with  the  Pudduig  m the  Bet.y. 

Take  a lar^e  pike,  fca'e  and  dean  it,  dravv  it  at  the 
gills. To  wake  a Pudding  for  the  Pike.  1 akc  a large] 


h 


j,-ills. -lo  wake  a ruaainuju,  ....  . ...y  y 

llUcIfiil  0-1  bread  crumbs,  as  n.ucb  bcc  .fuct  Ihrud  trrre, 

‘T„^rp-«>7.  l»d.%narj„ram  and  ' ^ 

fine;  fo  n,ix  all  mgelliur,  put  it  ,1  ' 

Dike  IkeDcr  it  ruuml  aud  by  It  in  an  earthrn  difh 

C,;.,.  bn.mr  „.er  ir,  -a  Uul=  W-  -d  tluur,  1.  let  it  u> 
the  oven  ; an  hour  will  roafl  it. 

203  To  drejs  a Cod's  AD. 

T-ikea  cod’'!  head,  wafli  and  clean  it,  t.ke  out  the  gills, 
cuw^ttCr  and  tnake  it  t„  be  tla,  ; it  y u.  hate  nt.  con- 
vcnicncv  ol  btdliiuj  it  ymi  tnay  tin  n m an  men,  an 
will  be  as  evell  or  bettet)  put  it  into  a “ d 

rn  tl,  laytiponita  liMle  bmter,  bit  and  Hour,  and 

when  it  is  enough  take  oft  ihc  ikm. 

Savcz  for  the  Cod’s  Head. 

T.k-*  a little  white  gravy,  about  a pmt  of  oyfters  o. 
; -iliitleflued  lemon  peel,  two  or  three  Ip.  onful- 
nftviuu  wme,  and  about  ha,t  a p.uiud  ot  butter  llucUn. 

ed  Ivnit  iU.tr,  and  pni  u mu.  your  boat  or  balon. 
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'Another  SAUCEy^r  a Cod’s  Head. 

Take  a pint  of  good  gravy,  a lobfler  or  crab,  which  you 
:an  get,  dreCs  and  put  it  into  your  gravy  with  a lirtle  but- 
er,  juice  ot  lemon,  Ihred  lemon-peel,  and  a few  ihrimps 
f you  have  them  : thicken  it  with  a little  flour,  and  put 
I into  your  bafon,  fet  theoyflers  on  one  fide  of  the  difli 
ind  this  on  the  other  lay  round  the  head  boiled  whitings, 
»r  anv  fried  fifh  ; pour  over  the  head  a little  melted  but- 
er.  Garnilh  your  difh  with  horfe-radiih,  flicesoflemon 
nd  pickles. 

204. . Carp  cf  Tench. 

Take  your  carp  or  tench  and  wafli  them,  fcale  the  carp 
lit  not  the  tench,  when  you  have  cleaned  them  wipe 
Item  with  a cloth,  atid  fry  them  in  a frying-pan  with  a 
iule  butter  to  harden  thelkin  ; betore  you  put  them  into 
he  flew  pan,  p it  to  them  a little  good  gra>y,  the  quan- 
ity  will  be  according  to  the  largenefs  of  your  dilh,  with 
jill  of  claret,  three  or  four  anchovies  at  leafl,  a little 
bred  lemon  peel,  a blade  or  two  of  mace,  let  all  flew  to- 
ether,  till  your  carp  be  enough,  over  a flow  fire  ; when 
:is  enough  take  part  of  the  liquor,  pul  to  it  half  a pound 
f butter,  and  thicken  it  w ith  a little  flrnir  , fo  ferve  it  up. 
rarnifh  your  dilh  witficrifp  parfley,  fliccs  of  lemon  and 
ickles. 

It  yon  have  not  the  convenience  of  flew  irg  them,  you 
lay  broil  them  before  a fire  ; only  make  the  fame  fauce. 

205.  How  to  make  iiauce  jor  a boiled  Salmon  or  Turbot. 

Take  a little  mild  w'hite  gravy,  two  or  three  anclto- 
ies,  a (pnoiiful  of  oylter  or  cockle  pickic,  a little  fhred 
mi'll  peel,  half  a pound  of  butter,  a little  parfley  and 
tnnel  fhred  frnall,  and  a little  juice  of  lemon,  but  nut 
>0  much,  for  fear  it  Ihould  take  off  the  fwcetnefs. 

F 2 
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iio6.  To  make  a Sauce  for  Haddock  or  Cod,  either  broiled  or 

boiled. 

Take  a little  gravy,  a few  cockles,  oyflers  or  mtifh-- 
fooms,  put  to  them  a little  of  the  gravy  that  comes  froin  a 
the  fifh>  either  broiletl  or  boiled,  it  will  do  very  wel  t ^ 
you  have  no  other  gravy,  a little  catchup  ard  a lump  oi  . 
butter  i if  you  have  neither  oylters  nor  cockles  you  may 
put  in  ati  anchovy  or  tw'o,  and  thicken  with  flour  ; sou. 
may  pitt  in  a tew'  fltred  capers,  or  a little  mango,  it  you 

have  it. 

207.  To  few  Eels. 

Take  your  eels,  cafe,  clean  and  tkewer  them  rotmdl 
put  them  into  a flew- pan  with  a little  good  gravy,  a huh 
claret  to  redden  the  gravy,  a blade  or  two  of  mace,  ar. 
anchovy,  and  a little  lemon-peel  ; when  they  are  enougt 
thicken  them  with  a little  flour  and  butier.  Garnilh  you: 
difli  with  parfley. 


20S.  Tojpitch-cock  Eels. 

Take  your  eels,  cafe  and  clean  them,  feafon  thern  witl 
nutmeg,  pepper  and  fait,  tkewer  them  round,  broil  thur 
before  the  fire,  and  bade  them  with  a little  butter  , v\  hei 
they  are  almoft  enough  ttrinkle  them  over  with  a liith 
Hired  parfley,  and  make  vour  fauce  of  a little  gravy,  hu 
ter,  anchovy,  and  a little  oyfler  p.cklc  if  you  have  it 
don’t  pour  the  fauce  over  your  eels,  put  it  into  a chin, 
bafon,  and  fet  it  in  the  middle  ot  your  dith. 

' Garnilh  with  crifp  parfley,  and  ferve  them^up. 

209.  To  boil  Herrings. 

Take  your  herrings,  fcalc  and  walh  them,  take  out  t^h' 
milt  and  roan,  tkewer  them  round,  and  tic  ihem  with  : 
Hring  or  clfe  they  will  come  loofe  in  the  boding  and  b< 
fpoTd  ; fet  on  a pretty  broad  llew-pan,  with  as  much  wa 


( 8s  ) 

eras  will  cover  them,  put  to  it  a little  fait,  lay  in  your 
your  herrings  with  the  hacks  downwards,  boil  with  them 
the  milt  and  roans  to  lie  round  them  ; they  will  boil  in 
half  a quarter  of  an  hour  over  a dow  nre  ; when  they  are 
boiled  take  them  up  with  an  egg  flice,  fo  turn  them  over 
and  fet  them  to  drain.  Make  your  faiice  ot  a little  gravy 
and  butter,  an  anchovy,  and  a little  boiled  parfley  fhred  ^ 
put  it  into  the  bafon,  fet  it  in  the  middle  of  the  dilh,  lay 
the  herrings  round  with  their  tails  tov^ards  the  bafon  and 
lay  the  milts  and  roans  between  every  herring.  Garnifh 
with  crifp  pailley  and  lemon  ; fo  ferve  thetn  up. 

210.  2"(3/ry  Herrings. 

Scale  and  wafli  your  herrings  clean,  drew  over  them  a 
little  flour  and  fait  ; let  your  butter  be  very  hot  before  yoi* 
put  your  herrings  into  the  pan,  then  (hake  them  to  keep 
therri  (tirring,  and  fry  them  over  a bnfk  fire  ; when  they 
are  fried  cut  off  the  heads  and  bruife  them,  put  to  them  a 
Jill  <d  ale,  (bur  the  ale  muld  not  be  bitterj  add  a little  pep- 
per ami  fait,  a fmali  onion  or  fhalot,  if  you  have  them,  and 
boil  them  all  together  ^ when  they  are  boiled,  drain  them 
amlp'it  them  into  your  laucc- pan  again,  thicken  them 
■witn  a little  flour  and  butter,  put  it  into  a bafon,  and  fet 
It  in  tile  middle  of  your  difh  ; fry  the  milts  and  roans  to- 
gether,  and  lay  round  your  herrings.  Garniih  your  difh 
With  crifp  parfley,  and  ferve  it  up. 

21 1.  To  pici/e  Herrings. 

Scale  and  dean  your  herrings,  take  out  the  milts  and 
oaiis,  and  fkewer  them  round,  feafon  them  with  a little 
oeppei  and  fait,  put  them  in  a deep  pot,  cover  them  v\ith 
degar,  put  to  them  a little  whole  Jamaica  pepper,  and 
woor  three  bay  leaves  ; bake  them  and  keep  them  for  uft^ 

F 2 
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212.  To  Jicuu  Oysters. 

Take  a fcore  of  two  or  oyfters,  according  as  you  have 
occafion,  put  them  into  a fmall  ftew-pan,  wuh  a few 
bread-crumbs,  a little  water,  fhred  mace  and  pepper,  a. 
lump  of  butter,  and  a fpoonful  of  vinegar,  (not  to  rnakej_ 
it  four)  boil  them  all  together,  but  not  over  much,  if  youi 
do  it  makes  them  hard. — Garnifli  with  bread  fippets,  an 
ferve  them  up. 

213.  To/ij  Oysters. 

Take  a fcore  or  two  of  the  largeft  cyders  you  can  get, 
and  the  yolks  of  four  or  five  eggs,  beat  them  verv  well, 
piittothe^n  a linle  nutmeg,  p-pper  and  fait,  a , 

of  fine  flour,  and  a little  raw  parfi  yfhred,  fo  dip  in  )Our.j 
oyfiers,  and  Iry  them  in  butter  a light  brown. 

They  are  very  proper  to  lie  about  either  flew  d ojlle 

or  any  other  filh,  or  madedifhes. 

214.  Oysters  in  Scallop  Shells. 

Take  half  a dozen  fmall  fcallop  Ihclls,  lav  in  the  boN 
tom  of  every  (hell  a lump  of  butter,  a few  bread  crutnbs, 
3.he„vo.’r-.yn«.s  ; l!,y,ng  ov«  .h.n.  as n,n  a feu  more 
breid-criLhs,  alii.le  anj  a linle  beat  pepper,  fo 

fet  them  tocilfp,  either  in  the  oven  orbelore  the  fire,  and 

‘''¥h*;"7proper  for  cither  a fidedifl.  or  a middle 
dilh. 

215.  To  keep  1 1 E R R I N GS  rt  7 ihe  1 car. 
T'.tl-pfrefh  liertinus,  cut  off  their  beads,  open  and  wafh 
Uiom  verv  cle^  f;;afon  them  wub  (a  t,  black  pepper 

•and  Jamaica  P;')  'J;,7vvT,^r,^d"«cTan  equa 

po?  up  ciofe  and  they  w.U  keep  a year  nt  ptckle. 
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2i6.  T.0  77iake  U71  artificial  Si  u p G EO M another  tuny . 

Take  our  the  bone?  of  a turbot  or  bret,  lav  it  in  fait 
tweniy-foiir  hours,  boil  it  with  good  flore  of  (alt  j make 
your  p:ckle  of  white  wine  vinegar  and  three  quarts  of  wa- 
ter, boil  tliem,  and  put  in  a little  vinegar  in  the  boiling; 
don’t  boil  it  over  much,  if  you  do  it  will  make  it  fott  ; 
when  ’tis  enough  take  it  out  till  it  be  cold,  put  the  fame 
pickle  to  it,  and  keep  it  for  ufe. 

iiy.  To  flew  Mushrooms. 

Ta  ke  mtifhrooms,  and  clean  them,  the  buttons  you  may 
wafh,  but  the  llapsyou  muft  peel  both  infide  and  out  ; 
when  vou  have  cleaned  tliem,  pick  out  the  little  ones  for 
piik  iug,.  and  cut  the  re(t  in  pieces  for  ftewing  ; wafh 
them  atid  put  them  into  a little  water  ; give  thein  a boil 
and  It  will  t.ike  o(F  the  faintnefs,  fo  draitt  them  from  all 
the  water,  then  put  them  into  a pan  with  a lump  of  but- 
ter, a little  fined  mace,  pepper  and  fait  to  your  tafle, 
(putting  to  them  a little  water)  hang  them  over  a flow 
fire  for  halt  an  hour,  when  they  are  enough  thicken  them 
V/ith  a little  Hour  ; ferve  them  up  with  (ippets, 

218.  To  mahe  Almond  Puf  s. 

Take  a potind  of  almonds  blanched,  and  beat  them 
with  (nange-fl  'wer  w'ater,  then  t.ke  a pound  of  fiigar, 
and  boil  them  almofl  to  a candy  height,  pm  in  your  al- 
monds and  llir  thent  on  the  fjre,  k'’cp  llirring  them  till 
they  be  UifF,  then  tuke  them  off  the  hre  and  llir  them  till 
they  be  cold  ; beat  them  a quarter  of  an  hour  in  a mor- 
tar, putting  to  them  a pound  of  fugar  fifted,  and  a little 
lemon  peel  grated,  make  it  into  a palle  with  the  whiles 
of  three  eggs,  and  beat  it  into  a frolii  more  or  Ids  as  you 
think  proper ; bake  them  in  an  oven  almoll  cold,  and 
keep  them  for  ufe. 


/ 
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aig.  To  pet  Mujhroims. 

Take  the  largeft  mufhrooms,  ferape  and  clean  tfcem, 
put  them  into  your  pan  with  a lump  of  butter,  and  a lit- 
tle fait,  let  them  ftew  over  a flow  fire  whilft  they  are  e- 
rough,  put  to  them  a little  rnace  and  whole  pepper,  them  ^ 
dry  them  with  a cloth,  and  put  them  down  into  2 pot  as  ^ i 
cloie  as  you  can,  and  as  you  lie  them  down  flrinkle  in  a;  t 
little  fait  and  mace,  when  they  are  cold  cover  them  over' 
with  butter  ; when  you  ufe  them  tofs  them  up  wdth  gra- 
vy, a few  bread  crumbs  and  butter  ; do  not  make  your' 
pot  over  large,  but  rather  put  them  into  two  pots;  they 
'will  keep  the  better  if  you  take  the  gravy  from  them  whcni 
they  are  ftew'ed. 

They  are  good  for  fifh  fauce,  or  any  other  whilfl  they' 
are  frelh. 

220.  To  fry  Trout,  or  any  other  Sort  of  Ftjh. 

Take  two  or  three  eggs,  more  or  lefs  according  as  you: 
have  fi(h  to  fry,  take  the  filh  and  cut  it  in  thin  dices,  lay 
it  upon  a board,  rub  the  eggs  over  it  with  a feather,  andl 
drew  on  a little  flour  and  fait,  fry  it  in  fine  drippings  or: 
butter,  let  the  drippings  be  very  hot  b.forc  you  put  in  the- 
fifh,  but  do  not  let  it  burn,  if  you  do  it  will  make  the- 
filh  black  : when  the  filh  is  in  the  pan,  you  may  do  the 
other  fide  with  the  egg,  and  as  you  fiy  it  lay  it  to  drain 
before  the  fire  till  all  be  fried,  then  it  is  ready  for  ufe. 

221.  To  make  fauce  jar  Salnivi  or  Tuib  t. 

Boil  your  turbot  or  falmon,  am)  let  it  to  drain  ; take 
the  oravv  that  drains  from  the  falmon  or  turbot,  an  an-- 
chovy  or' two,  a little  lemon-peel  (bred,  a (poonfiil  of 
catchup,  and  a little  bntter,  thick-en  it  w-ith  flour  the 
thicknefs  of  cream,  put  to  it  a little  flirctl  parfley  and  fen- 
nel ; but  do  not  put  in  your  parfley  and  lennel  till  you 
arejufl  f’oing  to  fend  it  op,  )<'r  it  will  take  eft  the  green. 


( 89  ) 

The  gravy  of  all  forts  offifli  Is  a great  addition  to  your 
fauce,  if  the  fiih  be  fweet. 

222.  To  drefs  Cod's  Zoons, 

Lie  them  In  water  all  night,  and  then  boil  them,  if  they 
be  fat  (hift  them  once  in  the  boiling,  when  they  are  len- 
der cut  them  in  long  pieces,  drefs  tliem  up  with  eggs  aS 
you  do  fait  filh,  take  one  or  two  ot  them  and  cut  into 
fqiiare  pieces,  dip  them  in  egg  and  fry  them  to  lay  round 
your  dilh. 

It  is  proper  to  lie  about  any  other  difh. 

123.  To  make  Salamagundi to  eat  in  Lent. 

Take  five  or  fix  white  herrin  s,  lay  them  in  water  all 
night,  boil  them  as  foft  as  you  would  do  for  eating,  and 
fhift  them  in  the  boiling  to  take  out  the  fahnefs  ; w'hen 
they  are  boiled  take  the  tifli  from  the  bones,  and  mind  you 
don’t  break  the  bones  in  pieces,  leaving  on  the  head  and 
tail  ; take  the  white  part  of  the  herrings,  a quarter  of  a 
pound  of  anchovies,  a large  apple,  a little  onion  fhred 
fine,  or  fhalot,  and  a little  lemon  peel,  Hired  them  all  to- 
gether, and  lay  them  over  the  bones  on  both  Tides, 
in  the  lhape  ol  a herring  ; then  take  (jfF  the  peel  of 
a lemon  very  thin,  and  cut  it  in  long  bits,  juft  as  it 
will  reach  over  the  herrings  ; you  muff  lay  this  p'^el  over 
every  herring  pretty  thnk.  Garnifh  your  difh  withakw 
pickled  oyflers,  capers  and  muUirooms,  it  you  have  any 
fo  ferve  them  up. 

224.  Salamagundi  another  %vay. 

Take  the  white  part  of  a turkey,  or  other  fowl  ; if  you 
have* neither,  take  a little  white  veal  and  mince  it  pretty 
fmall;  take  a little  hung  beet  or  tongues,  ferape  them 
very  fine,  a few  flircd  capers,  and  the  yolks  ot  four  or 
five  eggs'  thred  fmall  ; lake  a delf  dilh  and  lay  a dcU  plate 
in  the  ditli  with  the  wrong  lidc  up,  lb  lay  on  yoiii  meal 
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and  other  inE'icdients,  all  fingle  in  quarters,  one  to  an- 
fwer  another'',  fet  in  the  midtile  a Urge  lemon  or  mango, 
fo  lie  round  your  dill),  anchovies  in  lumps,  picU.d  o\ Iters 
or  cockles,  and  a few  pickled  mnlhrooms,  flices  ol  le- 
mon and  capers  ; fo  fer>'e  iheiri  np. 

1 his  is  proper  for  a fulc-diili,  timer  at  noon  or  night. 

225,  make  Lemon  Chrejc  Cuke- 

Blanch  half  a pound  of  almoruls  and  beai  them  in  ai 

flone  mortar  veay  fine,  with  a litile  rofe  water,  put  ini 
eiohteggs,  leaving  out  five  of  the  whites  ; lake  three. 
niurterVof  a pountl  ot  fngar,  and  three  qnanets  o\  a 
pound  of  butter  nul.cd,  beat  all  together  then  take  h tee 
lemon  fkins,  boiled  tender,  the  rind  of  all,  bj at  them 
very  well,  and  mix  them  with  the  relt,  then  put  them  into 

You" mav  mak  a lemon-pudding  the  fame  way,  onlyr 
add  ih  juice  ot  halt  a lem  m : Retore  you  let  them  in  ifieil 
oven,  grate  over  them  a liuL-  fine  1 >at  lugar. 

2.26.  To  make  while  Ginger  Bread. 

Take  a lutle  gmn-dragon,  liy  it  in 
then  take  a pound  oi  Jordan  ..Immids  blanched  w ith  a 
tie  of  the  uuin-water,  a pound  ot  double-refined  lugar 
beat  and  lifted,  an  ounce  ot  cinnamon  beat  -vith  a m 
rofe- water,  work  it  into  a palle  and  print  it,  ihui 

in  a Hove  to  dry. 

227.  To  make  Red  Ginger-Bread. 


rofe-water,  put  the  bread  into  the  liquor  y g 
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ring  it  ali  the  time,  when  the  bread  is  all  well  mix’d  fake 
itofftliefire;  yon  muft  put  the  fugar,  fpices,  and  al- 
monds into  ifi  when  it  is  cold  print  it  ; keep  fonie  of  the 
fpice  to  dud  tile  prints  with. 

228.  To  make  a Great  Cake. 

"Take  five  pmiiids  of  fine  flour,  (let  it  be  dried  very  well 
before  the  fire)  and  lix  ptiunds  of  currants  well  drefs’d  and 
rub  d in  a cloth  after  they  are  waflxed,  fet  them  in  a (ievc 
before  the  fire  ; yon  mud  weigh  your  currants  after  they 
are  cleaned,  tfien  take  three  quarters  of  an  ounce  of  mace, 
two  large  nutmegs  beaten  and  mixed  amongll  the  flour, 
a pound  of  powder  Ingar,  a pound  of  citron,  and  a pound 
of  candy  d ornttge,  (cut  your  citrtm  and  oraruee  in  pretty 
large  pieces)  and  a pouri(i  of  almoi  ds  cut  in  three  or  four 
pieces  1 'iig  way  x 'hen  take  lix'cen  c-'t'gc,  leaving  out  lulf 
of  the  vs  bites,  beat  your  fugar  and  tgps  for  hal  an  hour 
with  a little  fait  ; take  three  jills  of  cream,  and  three 
pounds  and  a half  of  binter,  melt  your  butter  with  part  of 
thecieam,  for  fear  it  fhould  be  too  h(>t,  pur  in  between 
a jack  and  a jill  of  good  bra'  dy,  a quart  ofligbt  vtad,  and 
the  red  of  the  cream,  mix  .11  your  liquors  togeilter  about 
blood-warm,  make  a hole  in  the  middle  of  your  flour, 
and  put  in  the  liquids,  cover  it  h.df  an  hour,  and  let  it 
Itand  to  rife,  then  pm  in  yonr  cnrranis  and  mix  all  to- 
gether; blitter  y uir  hoop,  ije  a paper  three  fc  Id,  and 
pnt  It  at  the  bottom  in  vonr  hoop  , j„d  when  thev  are 
ready  to  fct  in  the  oven,  pot  ,hc  cake  into  vonr  hoop  at 
three  umes  ; when  yo„  have  hid  a little  pade  at  the  bot- 
tom, l.iy  m part  ot  yonr  fwcetmeats  and  almonds,  then 
pm  m a little  pade  over  them  again,  and  the  red  of  your 
Iweetmeats  and  almonds,  then  lay  on  the  red  of  your 
pate,  and  let  it  in  a quick  oven  j two  hours  will  bake 
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229,  To  make  Iceingfsr  this  Cake.  L 

Take  two  pounds  of  doubL-refined  fugar,  beat  it,  andl 
fifi  it  through  a fine  fieve  ; put  to  it  a fpoonlul  of  fine- 
fiarch,  a pennyworth  of  gum-arabic,  beat  them  al!  wellll, 
together  ; take  the  whites  of  four  or  five  eggs,  beat  themi  • 
well,  and  put  to  them  a fpoonfulof  rofe-w'atcr,  or  orange-- 
flower  water,  a fpoonful  of  the  juice  of  lemon,  beat  the  mi 
with  the  whites  of  your  eggs,  and  put  in  a litile  to  youf 
fugar  till  you  wet  it,  then  beat  them  for  two  hours  whilfl: 
your  cake  is  baking  ; if  you  make  it  over  thin  it  will  run 
when  you  lay  it  on  your  cake  you  muff  lay  it  on  with  ai 
knife  ; it  you  would  have  the  iceing  veiy  thick,  y.,u  mud; 
add  a little  more  fugar  ; w ipe  off  the  loofe  currants  before  ■ 
you  put  on  the  iceing,  and  pui  it  into  the  oven  to  harden, 
the  iceing. 

230  1 0 make  a Plumb  Cake. 

Take  five  pounds  of  flour  dried  and  cold,  mix  to  it  an  I 
ounce  of  mace,  half  an  ounce  of  cinnamon,  a quarter  of 
an  ounce  of  nutmegs,  half  a quarter  of  an  ounce  of  lemon- 
peel  grated,  and  a pound  ot  fine  fugar  ; take  fifteen  eggs, 
leaving  out  feven  of  the  u hites,  beat  vour  eggs  with  half 
a Jill  of  brandy  or  fack,  a linle  orange-flower  water,  or 
role-water;  then  put  to  your  eggs  near  a quart  of  light 
yeafl,  fet  i'  on  the  fire  wiili  a quart  of  cream,  and  three 
pounds  of  butter;  Li  your  biiiicr  melt  in  the  cream,  fo^ 
let  it  fland  till  new  milk  vs  arm,  then  (kirn  off  all  the  butter 
and  molt  of  the  milk,  and  mix  it  to  your  eggs  and  yeafl  ; 
make  a hole  in  the  middle  of  your  flour,  and  put  in  your 
yeafl,  flrinkle  at  the  top  a little  flour,  then  mix  to  it  ai 
little  fall,  fix  pounds  of  currants  well  walh’d,  clean'd, 
dry’d,  pick’d,  and  plump'd  by  the  fire,  a pound  ot  the* 
befl  raifins  floiicd,  and  beat  them  altogether  whilfl  they 
leave  the  bow!  ; put  in  a pound  of  candy'tl  orange,  and 


( 93  ) 

half  a pound  of  citron  cut  in  long  pieces  ; then  butter  the 
girth  and  fill  it  full  ; bake  it  in  a quick  oven,  againft  it 
be  enough  have  an  iceing  ready. 

231.  ’To  make  a Caraway  Cake. 

Take  eighteen  eggs,  leave  out  half  ot  the  whites,  and 
beat  them  ; take  two  pounds  of  buffer,  wafh  the  buffer 
clear  fiom  milk  and  fait,  put  to  it  a little  rofe-water,  and 
work  vour  butter  very  well  with  your  bauds  fill  it  take  up 
all  the  (ggs,  flien  mix  them  in  half  a jack  of  brandy  and 
lack  ; grate  into  your  eggs  a lemon  rind  ; put  it  in  by  de- 
grees fa  fpoonful  at  a time)  two  pounds  of  fine  flour,  a 
pound  and  a half  ctf  loaf-fugar,  that  is  lifted  and  dry  5 
wdien  you  have  mixed  them  very  well  with  your  hands, 
take  a thible  and  beat  it  very  well  for  half  an 'hour,  till  it 
look  very  white,  then  mix  to  it  a few  feeds,  fix  ounces 
ot  caiaway  comfits,  and  half  a pound  of  citron  and  can- 
dy’d  orange;  then  beat  it  wdl,  butter  your  girth,  and 
put  it  in  a quick  oven. 

232*  Co  make  Cakes  to  keep  all  the  Tear. 

Have  in  readinefs  a pound  and  four  ounces  of  flour 
well  dried,  take  a pound  of  butter  unfalted,  wmrk  it  with 
a pound  of  white  Cugar  till  it  cream,  three  fpnonfiils  of 
lack,  and  the  rind  of  an  orange,  boil  it  till  it  is  not  bit- 
ter, and  beat  it  with  fiigar,  work  tbefe  together,  then 
clean  your  hands,  and  grate  a mitmt  g into  your  flour, 
put  in  tlircc  eggs  and  two  whites  mix  them  well,  then  with 
a palte-pm  or  thible  ftir  in  your  floui  to  the  butter,  make 
them  up  into  little  cakes,  wet  the  top  uith  lack  and  drew 
on  fine  Ingar  ; bake  them  on  buttered  papers,  well  flour- 
ed, but  not  too  much  ; you  may  add  a pound  of  currants 
walhed  and  warmetl. 

^33‘  make  ShrewuJhj  Cakes. 

Take  two  pounds  of  fine  flour,  put  to  it  a pound  and 
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a quarter  of  butter  (rub  tbem  very  vv’ell)  a pniincl  and  ai 
quarter  of  fine  fugar  fitted,  ^gt ate  in. a nut me^,  beat  ini 
three  whites  of  eggs  and  tvvoyok‘,  with  a little  rofe-wa--  ; 
ter,  and  fo  knead  your  pade  wnh  it,  let  it  lay  an  hour,, 
then  make  it  up  into  cakes,  prick  them  and  lay  them  oni 
papers,  wet  them  vt'ith  a leather  il:pn’d  in  rufe  vNuter,  andl 
grate  over  them  a little  fine  lugar,  bake  them  in  a flow 
oven,  either  on  tins  or  paper. 

234..  To  make  a fine  Cake. 

Take  Five  pounds  of  fine  flour  dried,  and  keep  it  warm  ; , 
four  pounds  ot  loaf  fugar  po'uideil  ; (iitul  and  warmed 
five  pounds  of  currants  well  cleaned  and  warmed  before’ 
the  fire  ; a pound  and  a halt  ot  almonds  blanch  d,  beat, 
dried,  flit  and  kept  warm  \ five  pounds  of  good  butter 
well  i«  alh’d  and  beat  from  the  water  ; tlieu  woik  it  ant 
hour  and  a half  till  it  comes  to  a line  cream  ; put  to  the 
butter  all  the  fugar,  wuik  it  up,  and  then  the  flour,  puti 
ill  a pint  of  brandy,  ihen  all  'he  whiles  and  yolks  ot  the 
es>gs,  mix  all  tin  ciiriaiiis  and  almonds  with  the  relf. 
'J'heie  mult  be  four  pounds  of  eggs  in  weight  in  the  fliells,. 
the  yolks  ami  the  whites  beat  them  fepaiate,  the  bites- 
beat  to  a froth  ; y ui  miilt  not  ceafe  beating  till  tliey  are 
beat  to  a curd,  to  prevent  oiling  i to  tins  quaiiti'y  ol  cake 
put  a poiiiul  am!  a half  of  oraiuie-peel  and  ciiron  flircd, 
without  plumbs,  ami  halt  a pound  of  caraway  leeds,  it 
will  require  four  hours  baking,  and  the  oven  mull  be  as 
hot  as  tor  bread,  bin  let  ii  be  well  flaked  wlteii  U has  re- 
main d an  n.iiM  in  the  oven,  and  flop  it  dole  , you  may 
icc  it  if  you  pleaf  . 

2^)  ’^0  f'^nkt  a Seed  Cake. 

Take  one  quartern  ot  line  flour  well  dried  before  the 
fire,  when  it  is  cold  rub  in  a pound  of  bniler  ; take  three 
quarters  ot  a pound  ut  caraway  comfus,  ii.\  fpoonfuls  ol 
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new  yeaft,  fix  fpoonfiils  of  cream,  the  yolks  of  (lx  eggs 
and  two  whiie=,  and  a little  (ack  ; mix  all  thefe  together 
,n  a veiy  liglit  palle,  fet  it  Oelore  the  (Ire  till  it  nl'e,  atid 
fo  bake  it  in  a tin. 

236  ‘To  make  an  ord.nary  Piumh  Cake. 

'Take  a pound  01  flour  well  dried  before  the  fire,  a 
pound  of  curraiit<;,  two  p nnyvi'orth  of  mace  arid  cloves, 
:vvoeggs,  four  fpoonfuls  of  good  newyealf,  half  a pound 
afbuttti,  half  a pint  of  cream,  melt  the  butter,  warm 
the  cream,  and  mix  all  togetlitrin  a very  light  palfe,  but- 
ter your  tin  beiore  you  put  it  in  ; an  hour  will  bake  it. 

237  i 0 make  an  Angelica  Cake. 

Take  the  flalks  of  angelica  boil  and  green  them  very 
well,  put  to  every  potmd  of  pulp  a pr  und  of  loaf-fugar 
Jeaicn  very  well,  and  when  you  think  it  is  beaten  enough  ; 
ay  them  in  vvhat  falhion  you  pleal'e  on  glalfes,  and  as 
hey  candy  turn  them. 

238.  To  make  King  Cakes. 

Take  a pound  of  flour,  three  quarters  of  a pound  of 
jutter,  ha  f a pound  of  fiigar,  and  half  a pound  of  cur- 
■a/its,  well  cleaned,  nib  your  butter  we  1 into  vour  flour, 
ind  put  in  as  many  vo!k>- of  eggs  a.s 'Will  lithe  them,  then 
Dut  in  yoi.r  liigar,  ciuraiits,  and  fume  mace,  Ihred  in  as 
much  as  will  give  them  a tafle,  fo  make  them  up  in 
iltle  round  cakes,  artd  butter  the  papers  you  lie  iliem 
an. 

239.  To  make  Breakfajl  Cakes. 

Take  a pound  of  currants  well  waflicd,  (rub  them  in 
t cloth  till  dry)  a pound  of  flour  dried  before  a fire,  take 
hree  eggs,  leave  out  one  of  the  vvhitcs,  four  fpoonfuls  erf 
lew  yead,  and  four  fpoonfuls  of  lack  or  two  of  brandy, 
real  the  y call  and  eggs  well  together  •,  then  lake  a jill  of 


..I 
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t 
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rre'im  and  fomething  above  a quarter  of  a pound  of  but 
te  on  a firl  and  llir  them  t.ll  the  butter  be 

recited  but  do  not  let  them  boil,  grate  a large  nutmeg^ 

inmthe  flour,  with  currants,  and  five  fpoon  uls  o^ 

mi.x  all  together,  beat  it  with  your  hand  nil  t leave  h 
bowl  then  flour  the  tins  you  put  the  pafte  in,  and  let 
xhcm  ftand  a little  to  rife,  then  bake  them  an  hour  and  a 

quarter. 

24.0.  Macaroons. 

Take  a pound  of  blanched  almonds  and  beat 
fome  rofe-water  in  while  beating  ; (they 

pound  of  fugar  finely  beaten  and  l.ft^ed,  and  ^ 

L.r,  mix  all  thefevery  well  together,  lay  them  on 
fers,  and  bake  them  in  a very  temperate  oven,  (>t  mull 
not  be  fo  hot  as  for  manchet)  then  they  are  fit  for  ule. 

241.  To  viakc  JVIfigs. 

Take  two  pounds  of  flour,  a pound  of  butter,  a pin 

ofleam,  four  eggs,  (leaving  cut  ^ 'thtn  re- 

two  fpoonfuls  of  ycaft,  fct  them  tonfea  h'tlc;  - 

are  mixed  add  half  a pound  of  " " 

caraway  comfits,  make  them  up  with  lugar,  and  bake 

them  in  a dripping  pan. 

242.  To  make  RaSpberrv  Cream* 

Take  rafpberries,  bruife  them,  put  ’em  m a pan  on  . 
Quick  fire  vlhilfl  the  juice  be  dried  tip,  then  take  the  fanv 
weiyht  of  fugar  as  you  have  of  rafpberries,  and  et  then 
mi  a flow  firet  let  them  boil  whilfl  they  are  pretty  fl.ff 
make  them  into  cakes,  and  dry  them  near  the  fire,  or 

the  fun. 

243.  To  make  Queen  Cakes. 

Take  a pound  of  London  flour  dry’d  well  before  ih 
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fire,  nine  eggs,  a pound  ofloaf-fugar,  beaten  and  fifteci, 
put  one  half  to  your  eggs  and  the  other  to  your  butter  ; 
take  a pound  of  butter  and  melt  it  without  water,  put  it 
into  a Itone  bowl,  when  it  is  almoll  cold  put  in  your  fu- 
gar,  and  a fpoonful  or  two  of  rofe  water  ; beat  it  very- 
quick  for  half  an  hour,  till  it  be  as  white  as  cream  ; beat 
the  eggs  and  fugar  as  long  and  very  quick,  w-hilft  they 
be  white  ; when  they  are  well  beat,  mix  them  all  toge- 
ther j then  take  half  a pound  of  currants  cleaned  w^etl  ; 
and  a little  Hired  mace,  fo  vou  may  fill  one  part  of  y'our 
tins  before  you  put  in  your  currants  ; you  may  put  a quar- 
ter of  a pound  of  almonds  (Hired  if  you  pleafej  into  them 
that  are  without  the  currants  ; you  may  ice  them  if  you 
pleafe,  but  do  not  let  the  icing  be  thicker  than  you  raav 
iay  on  with  a little  bruOi. 


244.  To  make  a Biscuit  Cake. 

Take  a pound  of  fine  flour  dry’d  before  the  fire,  a 
pound  of  loaf  fugar  beaten  and  fifted,  beat  nine  eegs  and 
i fpoonful  or  two  of  rofe  water  with  the  fugar  for  two 
lours,  then  put  them  to  your  flour  ami  mix  tl.cm  well 
■ogether  \ put  in  an  ounce  of  caraway  feeds,  then  put  it 
linio  your  tin  and  bake  it  an  hour  and  a half  in  a oretty 
[quick  oven. 


245.  7'<5  Cracknels. 

Take  half  a pound  of  fine  flour,  half  a pound  of  fiicrar, 
>!wo  ounces  of  blitter,^  tw-o  eggs,  and  a few  caraw-ay  fe^ds ; 
■you  muft  beat  and  lift  the  fugar)  then  put  it  to  your  flour 
ind  work  it  to  paffe  ; roll  them  as  thin  as  you  can,  and 
tut  them  out  with  queen  cake  tins,  lie  them  on  papers  and 
lake  tlicm  in  a flow  oven. 

They  are  proper  to  eat  with  chocolate- 
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C2^b.  Ti3  Po  RT  U C A L CaKES. 

Take  a pound  of  flour,  a pound  of  butter,  a pound  off 
fiioar,  a pound  of  curranis  wcdl  cleaned,  and  a nutmeg' 
crated;  take  half  of  the  flour  and  mix-it  with  fugar  andl 
nutmea,  melt  the  butter  and  put  into  it  tire  yolk?  ot  eight: 
egcs  very  well  beat,  and  only  four  of  the  whites,  and  as 
the  froth  rifes  put  it  into  the  flour,  and  do  fo  till  all  is 

m ; then  beat  it  together,  ftiil  Itrewing  in  fome  of  the 
' . . , , c 1 n _ 1 mi  'jll  ihp  ft.  nr  be  in. 


;i 

» 


Other  half  of  the  flour,  and  beat  it  till  all  the  fi-  ur  be  in, 


otner  naii  oi  inenuui,  -■ 

•then  butter  the  pans  and  All  them,  but  do  not  bake  thcim 
too  much  •,  ytmmav  ice  them  if  ypu  pleafe,  or  you  may; 
ftrew  caraway  comfits  of  all  fcris  on  them  when  >hcy  go 
into  the  oven.  I’he  currants  muff  be  plump  d in  wanni 
water,  and  dried  before  the  Are,  then  pul  them  into  your 

cakes. 


E 

> 


2^y.  To  make  Plumb-  Cakes  another  way. 

Take  two  pounds  of  butter,  beat  it  with  a little  rofe- 
watcr  and  orance-flour-watcr  till  it  be  like  cream,  two 
pounds  oi  flour  dried  before  the  Are,  a quarter  ot  enounce 
of  mace,  a nutmeg,  half  a pound  ot  loaf- fugar  beat  and 
fifted  Af'een  eggs,  (beat  the  whnes  by  dicmfcK’es  and 
Swilh  n jack  of  braodf  a„d  as  muchjack 

two  pounds  of  currants  very  well  cleaned,  and  had  a 
Donnd  of  almonds  blanched  and  cut  in  two  or  three  pitccso 
fength  wav,  fo  mix  all  together,  and  put  it  into  your  hx-op 
or  fin  • you  may  put  in  half  a pound  of  calefy  d 
and  citnm  if  yov.  pleafe  ; about  an  hour  will  bake  u in  a. 
qu.crovcn  ; f f y'n.  have  a mind  to  have  it  iced  a pound 

of  fugar  will  icc  it. 

248.  To  a Ginger  Bread  Cake. 


fake  two  pounds  of  treacle,  two  pounds  and  a quar^ 
ter  of  flour,  an  ounce  of  beat  ginger,  three  quarters  ot 
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pound  of  fugar,  two  ounces  of  coriander  feeds,  two  eggs^ 
J pennyworth  of  new  ale  with  the  yeafi:  on  ir,  a glai's  of 
Drandy,  and  two  ounces  of  lemon-peel,  mix  all  thefe  to- 
gether in  a bowl,  and  fet  it  to  rife  for  half  an  hour,  then 
put  it  into  a tin  to  bake,  and  wet  it  with  a little  treacle  and’ 
water  ; if  you  have  a quick  oven  an  hour  and  a half  will 
bake  it, 

24q.  To  niahe  Chocolate  Cream. 

Take  four  ounces  of  chocolate,  more  or  lefs,  accord- 
mg  as  you  would  have  your  difh  in  bignefs,  grate  it  and 
boil  it  in  a pint  ol  cream,  then  mill  it  very  well  with  a 
:hocolate  hick  ; take  the  yolks  of  two  eggs,  and  bear 
them  very  well,  leaving  out  the  drain,  put  to  them  three 
Dr  four  fpoonfiils  of  cream,  mix  them  all  together,  fet 
It  on  the  fire,  and  keep  dirring  it  till  it  tlfckca,  but  do 
aot  let  it  boil  ; you  mud  fweeten  it  to  your  taile,  an<l 
ceep  dirriug  it  till  it  be  cold,  fo  put  it  into  your  glalfes 
jr  china  diihes,  which  you  pleafe. 

250.  To  make  White  Lemon  Cream. 

^ T akefl  jill  of  fpring  water  and  a pound  of  fine  fugar, 
L-et  it  over  the  fire  till  the  fugar  and  Aater  be  dilTblved, 
■hen  put  the  juice  of  four  good  lemons  to  your  lugar  and 
water,  the  whites  of  four  eggs  well  beat,  fet  it  on  the  fire 
rgain,  and  keep  it  dirring  ©rie  way  till  it  juft  fiiunters 
ind  does  not  boil,  drain  it  thro’  a fine  cloth,  then  put  it 
Dn  the  fire  again,  arlding  to  it  a fpoonful  of  orange-flow- 
er water,  dir  it  till  it  thickens  on  a flow  fiie,  then  drain 
t into  batons  or  glades  for  your  ufe  , do  not  let  it  boil,  if 
/ou  do  it  will  curdle. 

251  To  make  Cream  Curds.  ' 

Take  a gallon  of  water,  put  to  it  a quart  of  new  milk" 

(J  2 
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^ V.ttlf  fall  a pint  of  fvveet  cream  and  eiglit  eggs, 
Laving  out  half’of  the  whites  and  drains,  beat  them  very 
-11  mit  to  them  a pint  of  four  cream,  mix  th<  m very 
Lell’tc^gether,  and  when  your  pan  is  juft  at  boihng  ( ut 
it  muft^not  boil)  put  in  the  four  cream  and  your  eggs, 
(lir  it  about  to  keep  it  from  fettling  to  the  bottom  , 

little  to  fadden  ; have  ready  a ficve  ^ 
ver  it  and  take  up  the  curds  with  a laddie  or  egg-  , 
Z:!icnon  have  T you  m,,«  aluaysnvake  .hem  .he  n.gh. 
hef.ire  von  uie  them  ; this  quantiiy  wi  1 make  a ‘^r  ^ 
dlfh  ifLour  cream  be  good  ; it  you  thi.  k your  curds  be 
mix  to  them  two  cr  three  fpoonfuls  of  goodi 
crLnl  lie  them  upon  a china  difh  in  lumps  ; fo  lerve  ihem| 

up. 

25'2.  To  make  Apple  Ckeam. 

Take  half  a dozen  large  apples,  (codlings  or  any  ot^her: 
Uc  rVnt  will  be  foft)  coddle  them  j when  they  are  cold. 

:‘::.he'.  fo“a,rhoL,  u,«il  i.  be  wh..e.  .hen  la,  ..  on  a 


chtna  dillt,  fo  ferve  it. 

253.  To  /jyCRtAM  to  eat  hot. 

Take  a pi...  of  crea...  a.,d  b,.,l  i.,  .hree  fpoonn.ls  of 
^ 1 ;thn  little  milk,  P'lt  in  three  eggs, 

^’"u  LLthemLery  veil  with  the  iionr,  a little  fah 
and  bv-a  them  v y ^jer  fngar,  mix  them  %ery 

iLlu  tn^^yot  thetumtthehteandboii 


C lOI  ) 

it  : then  beat  two  eggs  more  very  well,  and  when  you 
take  your  pan  off  the  fire  ftir  them  in,  and  pour  them  into 
a large  pewter  dilh  about  half  an  inch  thick  \ when  it  is 
quite  cold  cut  it  out  in  fquare  bits  and  fry  it  in  butter,  a 
lii^ht  brown  ; as  you  fry  them  fet  them  before  the  fire  to 
keep  ho.  and  crifp,  fo  dilh  them  up  with  a little  white 
wine,  butter  and  fugar  for  your  fauce,  in  a china  cup,  fvt 
it  in  the  midti,  ana  grate  over  fome  loat-fugar. 

254.  T 0 make  Rice  or  Almond  Cream. 

Take  two  quarts  of  cream,  boil  it  with  what  feafoning 
you  pleafe,  then  take  it  from  the  fire  and  fweeten  it,  pick 
out  the  feafoning  and  divide  it  into  two  parts,  take  a quar- 
ter of  a pound  of  blanched  almonds  well  beat  with  orange- 
flour  water,  fet  that  on  the  fire,  and  put  to  it  the  yolks  of 
four  eggs  well  beat  and  drained,  keep  it  dining  all  the 
time  it  is  on  the  fire,  when  it  rifes  to  boil  take  it  off,  dix 
it  a little,  then  put  it  into  your  bafon,  the  other  half  fet 
on  the  fire,  and  thicken  it  with  flour  of  rice  ; when  you 
take  It  off  put  to  it  the  juice  of  a lemon,  orange-flour-wa- 
ter  or  fack,  and  dir  it  till  it  be  cold,  then  ierve  it  up. 

255.  Ts  make  Calf’s  Foot  “Jelly. 

Take  four  calf's  feet  and  drefs  them,  boil  them  in  fix 
quarts  of  water  over  a flow  fire,  whild  all  the  bones  will 
come  out,  and  half  the  water  be  boiled  away,  drain  it  in- 
to a done  bowl,  then  put  to  them  two  or  three  quarts  more 
water,  and  let  it  boil  away  to  one  : If  you  want  a large 
quanuty  of  flummery  or  jelly  at  one  time,  take  two  calf’s 
feet  more,  it  will  make  y >ur  dock  the  dronger  ; you  mud 
make  your  dock  the  day  before  you  ufe  it,  and  before 
you  put  your  dock  into  the  pan  take  ofl' the  fat,  and  put 
it  into  your  pan  to  melt,  take  the  whites  of  eight  or  teu 
eggs,  jud  as  you  have  jelly  in  quantity,  (for  the  more 

^ 3 
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'whites  you  have  makes  your  jelly  the  finer)  beat  youf 
whiles  to  a froth,  and  put  to  them  five  or  fix  lemons,  ac*- 
cordi.np'  as  they  are  of  goodnefs,  a little  white  wine  or: 
rheniflu  mix  them  well  together  (but  let  not  your  flock 
be  too  hot  when  you  put  them  in)  and  fweeten  it  to  your  u 
tafle  ; keep  it  flirving  all  the  time  whilll  it  boil  ; take: 
vour  bag  and  dip  it  in  hot  water,  and  wuing  it  well  tut,, 
then  put  in  your  jelly,  and  keep  it  fliifting  whiUl  it  comes 
clear  ; throw  a lemon  peel  or  two  into  your  bag  as  ther 
elly  is  coming  off,  and  put  in  fome  bits  of  peel  into  your: 


glafi'es. 


You  may  make  hartflinrn  jelly  the  fame  way. 


256.  To  make  Orange  Cream. 

"Take  two  fevitle  oranges,  and  peel  them  very  thin,  put' 
the  peel  into  a pint  of  fair  water,  and  let  it  lie  for  am 
hour  or  two  ; take  four  eggs,  and  beat  them  very  \\ell,. 
put  to  them  the  juice  of  three  I'r  tour  oranges,  according: 
as  they  arc  in  goodnefs,  arul'fw ecten  them  with  double— 
refin’d  fugar  to  your  lalle  mix  the  water  and  fngar  to- 
gether, and  firaiu  them  thro’  a fine  cloth  into  your  tan- 
kard, and  fet  it  over  the  fire  as  you  did  the  lemon  cream, 
and  put  it  into  your  glaflcs  for  ufe. 


257.  To  make  TclLiu  Lem  n Cream. 

^Yke  two  or  three  lemons,  according  as  they  arc  in 
bieitcfs,  lake  ofl  the  peel  as  thin  as  jou  can  from 
the  white,  put  it  into  a pint  of  clear  water,  and  let 
it  lay  three  or  four  hours,  take  the  yolks  of  three  or. 
four  eggs,  beat  them  very  well,  about  eight  ourccS' 
of  double  refill'd  fugar,  put  it  into  vour  water  to 
difiolvc,  and  a fpoonful  or  two  ol  rote-water  or  orange- 
/ioMcr-water,  winch  you  can  get,  mix  all  togeihe.r  with 
the  juice  of  two  of  your  lemons,  and  if  your  lemons  prove  | 
not  good,  put  in  the  juice  of  three,  fo  flrainthcm  through  |j 
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a fine  cloth  in  to  a Giver  tankard,  and  fct  it  over  a ftovt* 
or  chafing  diOi,  Girring  it  all  the  time,  and  when  it  be- 
gins to  be  thick  as  cream  take  it  oft',  btit  don’t  let  it  boil, 
if  you  doit  will  curdle,  ftir  it  vvhilft  it  be  cold,  and  put 
it  into  piaftes  for  ufe. 

258.  To  make  White  Letnon  Cream  another  Way. 

Take  a pint  of  fpring  water,  and  the  whites  of  fix 
eggs,  beat  them  very  well  to  a froth,  put  them  to  your 
water,  adding  to  it  half  a pound  of  double-refin’d  fugar, 
a fpountu!  of  orange-flower  water,  and  the  juice  of  three 
lemons,  ft;  mix  all  together,  and  ftrain  them  through  a 
fine  cloth  into  your  filv'er  tankard,  fct  it  over  a flow  fiie 
in  3 chafing  di(h,  and  keep  Hirring  it  all  the  time  ; as 
you  fee  it  thitkeiis  take  it  off,  it  will  fooner  curdle  than 
be  yellow,  flirit  unuiit  be  cold,  and  put  it  in  finall  jelly 
slaiTfcS  for  ufe. 

I o 

259.  To  Sago  Custard. 

“Take  two  ounces  of  fago,  wafh  it  in  a little  water,  fet 
it  on  to  cree  in  a pint  of  milk,  and  let  it  cree  till  it  be 
tender,  when  it  is  cold  put  to  it  three  jills  of  cream,  boil 
it  all  together  with  a blade  or  two  of  mace,  or  a flick  o^ 
cinnamon  ; take  fix  eggs,  leave  out  the  ftrains  beat  them 
very  w'ell,  mix  a little  of  your  cream  amongfl  your  eggs, 
then  mix  all  togeihcr,  keep  flirring  it  as  you  put  it  in,  fo 
fet  it  over  a flow  fire,  and  flir  it  about  whilft  it  be  the  thick- 
nefs  of  good  cream  •,  yoti  muft  not  let  it  boil  ; when  you 
take  it  off" the  fire  put  in  a teacup  full  of  brandy,  and 
fweeten  it  to  your  tafle,  then  put  it  into  pots  or  glafles  for 
ufe.  You  may  have  halt  the  qtiantity  if  you  pleafe. 

260.  lo  make  Almond  Custard. 

Boil  two  quarts  of  fweet  cream  with  a flick  of  cinna- 
mon j take  eight  eggs,  leaving  out  all  tlie  whites  but  two, 


beat  them  very  well  ; lake  fix  ounces  of  Jordan  almonds,, 
blanch  and  beat  them  with  a little  rofe-vvater,  fo  give* 
them  a boil  in  your  cream  ; put  in  lialf  a pound  of  pow-- 
der  fugar,  and  a little  of  your  cream  amongft  your  eggs,, 
mix  all  together,  and  fet  them  over  a flow  fire,  ftir  it  alll 
the  lime  until  it  be  as  thick  as  cream,  but  don’t  let  it  boil 
when  you  take  it  off  put  in  a httle  brandy  to  your  tafle  fot 
put  it  into  your  cups  for  life. 

You  may  make  rice-cullard  the  fame  way. 

261  71? fl  Sack  Posset. 

Take  a quart  of  cream,  boil  it  with  two  or  three  blades, 
of  mace,  and  grate  in  a long  bifcuit  ; take  eight  eggs,, 
leave  out  half  the  whites,  beat  them  very  well,  and  a pint: 
of  goofeberry  wine,  make  it  hot,  fo  mix  it  well  with  your’ t 
eggs,  fet  it  over  a (1  )\v  fire,  and  flir  it  about  till  it  be  as,  | 
thi^kas  cufiard  ; fet  a dilh  that  is  deep  over  a Ifove,  put  \ 
in  your  fack  and  eggs,  when  your  cream  is  boiling  hot,,  j 
pul  it  to  your  fack  by  degrees,  and  ftir  it  all  the  time  it  I 
ftands  over  your  fiove,  until  it  be  thoroughly  hot,  but  1 
don’t  let  it  boil  ; you  muif  make  it  about  Iialf  an  hour  be-  j 
fore  you  want  it  ; fet  it  upon  a hot  hearth,  and  then  it  i 
will  be  as  thick  as  cuflard  ; make  a little  froth  of  cream, 
to  lay  over  the  polfet  ; when  you  difh  it  up  fvvecten  it  to 
your  tallet  you  may  make  it  wiihoin  bifcuit  if  you  pleafc,  ; 
and  don’t  lay  on  your  frolh  till  you  ferve  it  up. 

262.  T'o  make  a Lemon  Posset, 


Take  a pint  of  good  thick  cream,  grate  into  it  the  ciit- 
ermod  fKin  of  two  lemons,  and  fqiieeze  the  juice  into  a. 
jack  of  white  wine,  and  fweeten  it  to  your  talfe  ; take  the 
whites  of  two  eggs  without  the  drains,  beat  them  to  a 
m ...ViUl'  tt-fni  all  tutretlier  in  a done  bo\\l  for  half 
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263.  To  make  Whipl  Sillahuhs. 

^'ake  two  porringers  of  cream  and  one  of  white  wine, 
grate  in  the  fkinof  a lemon,  take  the  whites  of  three  eggs, 
fwecten  it  to  your  tafle,  then  whip  it  wiiti  a whiik,  take 
ofF  the  froth  as  it  rifes,  and  put  it  into  your  fillabub  glalFes 
or  pots,  whether  you  have,  then  they  are  fit  tor  ufe. 

264.  To  make  Aimond  Butter, 


I Take  a quart  of  cream,  and  half  a pound  of  almonds, 
beat  them  with  the  cream,  then  ftrain  it,  and  boil  it  with 
twelve  yolks  of  eggs  and  two  whites,  till  it  curdle,  hang 
it  up  in  a cloth  till  morning  and  then  fweeten  it  ; you  may 
rub  it  through  a (ieve  with  the  back  of  a fpoon,  or  Urain 
it  through  a coarfe  cloth. 


265.  To  make  Black  Caps. 

Take  a dozen  of  midling  pippings  and  cutthem  in  two, 
take  out  the  cores  and  black  ends,  lay  them  with  the  flat 
fide  downwards,  fet  them  in  the  oven,  and  when  they 
are  about  half  roafled  take  them  out,  wet  them  over  with 
a little  rofe  water,  and  grate  over  them  loaf  fugar,  pretty 
thick,  fet  them  into  the  oven  again,  and  let  them  Hand 
till  they  are  black  ; when  you  fervc  them  up,  put  them  ei- 
ther into  cream  or  cuflard,  with  the  black  fide  upwards, 
and  fet  them  at  equal  diflances. 

266.  To  make  Sauce  for  Tame  Ducks. 


Take  the  necks  and  gizzards  of  your  ducks, 'a  fcrag  of 
mutton  if  you  have  it,  atid  make  a little  fweet  gravv,  put 
to  it  a few  bread  crumbs,  a fmall  onion,  and  a little  whole 
pepper,  boil  them  for  half  a quarter  of  an  hour,  put  to 
them  a lump  of  butter,  and  if  it  is  not  thick  enough  a 
little  flour,  fo  fait  it  to  your  tafle. 


( io6  ( 


267.  mah  Sauce  for  a Green  Goofe. 

" Take  a liule  good  gravy,  a lif.le  butter,  and  a few 
fcalded  gooftberries  mix  all  together,  and  put  it  on  ihet 

difh  with  vour  goofe. 

268.  To  mah  another  Sauce  for  a Green  Goofe. 

Take  the  juice  of  forrel.  a little  butter,  and  a fety 

fcalded  goofeberries  mix  them  together,  and  fweettn  i • 

vonrtaftl  ; you  muH  not  l«  it  boil  oMor  you  put  tn  tht 
iorrel,  if  you  do  it  will  take  oft  the  green. 

You  muft  put  this  fauce  into  a bafon. 

269.  7c  make  Almond  hltimmery. 

Take  a pint  of  ftift  jelly  made  of  calf's  feet,  put  io  X 
n jill  or  better  of  good  cream,  and  ft>ur  ounces  ot  a 
minds,  blanch  and  beat  them  fine  with  a little  rofe-w 
ter,  then  put  them  to  your  cream  and  jelly,  let  them  but 
together  for  half  a quarter  of  an  hour,  and  fweeten  it  t- 
your  taOe,;  ftrain  it  throt.gh  a fineclotb,  j"'"'  ‘‘'''jt’ 
r,no  till  It  be  quite  cold,  put  tt  in  cups  anti  let  u Uanil  at 
S.  oofen  b in  .arm  tvate,  and  turn  tt  nut  tnto  y™ 
d!fh  foferve  it  up.  and  prick  it  out  tetth  blanch d al 

monds. 

270.  ‘To  make  Calf's  Foot  Flummery.^ 

Take  two  calf’s  feet,  when  they  are  drcfs’d,  put  tw 

ouarts  of  water  to  them,  boil  them  over  a flow  fi.e  t. 

half  or  better  be  confumcd  ; .hen  your  ftock  is  co Id 
it  be  too  flift',  you  may  pul  to  it  as  much  cream  as  j ) 

boU  the°  toielher  with  a blade  or  t.o  of  mace,  f.ecue 
r,  ,0  vour  taHe  .itb  loaf  lupar,  ftrain  tt  through  a fir 
doth  Virit  whiW  if  cold,  and  turn  it  out  but  fir 

h,  "re^  it  in  warm  .ater,  and  put  it  mto  your  d.lh  as  yo 

did  the  flummery. 


( 1^7  ) 


271.  To  flew  Spmagezvith  Poached  Eggs. 

Take  two  or  three  handfuls  of  young  fpinage,  pick  it 
from  the  ftalks,  wafh  and  drain  it  very  clean,  put  it  into 
a pan  with  a lump  of  butter,  and  a little  fait,  keep  flir- 
ting it  all  the  time  wliilft  it  be  enough,  then  take  it  out 
and  fqiieeze  otit  the  water,  chop  it  and  ftir  in  a little  more 
butter,  lay  it  in  your  dilh  in  quarters,  and  betwixt  every 
quarter  a poached  egg  and  lay  one  in  the  middle  ; fry 
fome  fippets  of  white -bread  and  prick  them  in  your  fpi- 
nage,  fo  ferve  them  up. 

This  is  proper  for  a fide  difh  either  for  noon  or  night. 


272.  To  mahe  Ratafia  Drops. 

Take  half  a pound  of  the  bed  Jordan  alinonds,  and  four 
Minces  of  bitter  almonds,  blanch  and  fet  them  before  the 
hie  to  dry,  beat  them  in  a marble  mortar  with  a little 
whim  of  an  egg,  then  put  to  them  half  a pound  of  pow- 
ler  lugar,  and  beat  them  all  together  to  a pretty  llifF  pafle  • 
iron  may  beat  your  while  of  egg  very  well  before  you  put 
■t  m,  fo  take  It  our,  roll  it  with  your  hand  upon  a board 
nith  a little  fugar,  then  cut  them  in  pieces,  and  lay  them 
an  ^eetsof  tin  or  paper,  at  equal  diiknces,  that  they 
■Ion  t touch  one  another,  and  fet  them  in  a flow  oven  to 


273-  Artichole  Bottoms. 

Take  artichoke  bottoms  when  they  are  at  the  full 
growth,  and  boil  them  as  you  would  do  for  eating,  pull 

cut  ofFihe  flalks  as 
Jofc  as  you  can  from  the  bottom,  take  two  or  three  eggs 

. tltcu  v.,y  well.  f„  dip  your  artichokes  in  them  5 

=r  f„r;  ''r;  p-pper  norl  fair  ; fr,  then,  i„  but. 

‘er,  fome  whole  and  fome  haUcs  ; ferve  tlicm  tip  with  a 


( io8  ) 


little  butter  in  a china  cup,  fei  it  in  the  mitldle  of  your: 
dilh  lay  your  artichokes  rmimi,  and  lerve  them  up. 

Xhey  arc  proper  for  a fide-diih  either  noon  or  night.  ^ 

274.  To  fr'icajj'ee  Artichc/kes. 

Take  artichokes,  and  order  them  the  fame  way  as  you  ^ 
did  for  ftying,  have  ready  in  aftevv-pan  a few  morels  and  n 
truffl'  S,  flewedin  brown  gravy,  fo  j3ut  in  your  artichokes,:  i,, 
and  give  them  a lhake  all  together  in  your  ftew-pan  and  « 
ferve  them  up  hot,  with  fippets  round  them.  t 

275.  To  dry  Artichoke  Bottoms. 

Take  the  larged  artichokes  you  can  get,^  when  they  are 
at  their  full  grow'th,  boil  them  as  you  do  for  eating,  pull 
off  the  leaves  and  take  out  the  choke  : cut  off  the  flalk  at 
clofeas  you  can,  lay  them  on  a tin  dripping  pan,  or  aD 
earthen  difh,  fet  them  in  a flow  oven,  for  if  your  oven  be 
too  hot  it  will  brown  them,  you  may  dry  them  before  th< 
fire  if  you  have  conveniency  *,  when  they  are  dry  pua 
them  in  paper  bags,  and  keep  them  forufe. 

276.  To Jhvj  Apples. 


Take  a pound  of  double  refin’d  fugar,  with  a pint  o 
water,  boil  and  fkiin  it,  and  put  into  it  a pound  of  ih< 
largeftand  clearefl  pippins,  pared  and  cut  in  halves;  1 
little,  let  them  be  whede  ; core  them  and  boil  them  witl 
a continual  froth,  nil  they  be  as  lender  and  clear  as  yoi 
would  have  them,  put  in  the  juice  of  two  lemons,  (bii 
firfl  take  out  the  apples,)  a little  peel  cut  like  threads,  boi 
down  your  fyrup  as  thick  as  you  would  have  it,  then  pou 
it  over  vour  apples  ; when  you  difh  them,  flick  them  witl 
long  bits  of  candy’d  orange,  and  fome  wi-h  almonds  cir. 

in  Tong  bits,  fo  lerve  them  up. 

You  mult  ftew  them  the  day  before  you  ufo  them. 


( 109  ) 

277*  To  Jiew  Apples  another  way. 

Take  kcntifh  pippins  or  John  apples,  pare  and  flice 
;hem  into  fair  water,  fet  them  on  a clear  fire,  and  when 
they  are,  boiled  to  mafh  let  the  liquor  run  through  a hair 
fieve  ; boil  as  many  apples  thus  as  will  make  the  quanti- 
ty of  liquor  you  would  have  ; to  a pint  of  this  liquor  you 
mull  have  a pound  of  double  refin’d  loaf  fugar  in  great 
lumps,  wet  the  lumps  of  fugar  with  the  pippin  liquor, 
and  fet  it  over  a gentle  fire,  let  it  boil,  and  fkim  it  well  ; 
whilll  you  are  making  the  jelly,  you  mull  have  your 
whole  pippins  boiling  at  the  fame  time  ; (they  mull  be  the 
faired  & the  bed  pippins  you  can  get)  fcope  out  the  cores, 
and  pare  them  neatly,  put  them  into  fair  water  as  you  do 
them  ; you  mud  likewife  makeafyrup  ready  to  put  them 
into,  the  quantity  as  you  think  w'ill  boil  them  in  cleat  ; 
make  the  lyrup  with  double  refin’d  fugar  and  water.  Tie 
up  your  whole  pippins  in  a pi  ce  of  fine  cloth  or  mudin 
fcverally,  when  your  fugar  and  water  boil's  put  them  in, 
let  them  boil  very  fad,  (o  tall  that  the  fyrup  alw  ays  boils 
over  them  ^ fometimes  take  them  off  and  then  let  them 
on  again,  let  them  boil  till  they  be  clear  and  tender  ; then 
take  olF  the  inudin  they  were  tied  up  in,  and  put  them 
into  glades  that  will  hold  but  one  in  a glafs;  then  fee  if 
iVCHir  ji lly  of  John  apples  be  boiled  to  jelly  enough,  if  it 
be,  fqueeze  in  the  juice  of  two  lemons,  and  let  it  Have  a 
boil  ; then  drain  it  through  a jelly  hag  into  the  glades 
your  pippins  are  in  j you  niull  he  fure  that  your  pippins 
be  vs'eU  drained  from  the  fyrup  they  were  boiled  in  ; betore 
you  put  them  into  the  glalfes,  you  may,  if  you  pleafe, 
boil  little  pieces  of  lemun-peel  in  water  till  they  be  tender, 
and  then  boil  them  in  the  fyfup  your  pippins  were  boiled 
m ; then  take  till  m out  and  lay  them  upon  i he  pippins  bc- 

ore  ihe  jelly  is  put  in,  and  when  they  arc  cold  paper 
them  up.  ^ 


( Iio  ) 

278.  To  make  Plumb  Gruel. 

lake  half  a poinul  of  pcail  barley,  fet  it  on  to  cree 
put  to  it  three  quartb  of  water ; when  it  is  boiled  a while,, 
Ihift  it  into  another  frelh  water,  and  put  to  it  three  or  tour: 
blades  of  mace,  a little  lemon-peel  cut  in  long  pieces,  fo) 
let  it  boil  whilll  ihe  barley  be  very  fofi  ; if  it  be  too  thick: 
you  may  add  a little  more  water  ; take  half  a pound  of: 
currants,  walh  them  well  and  piump  them,  and  put  tO) 
them  your  barley,  half  a pound  of  railins  and  Hone  tliem;. 
let  them  boil  in  the  gntel  whiUl  they  are  plump,  when, 
they  are  enough  put  to  them  a little  white  wine,  a little." 
juice  of  lemon,  grate  in  half  a nutmeg,  and  fweeten  if. 
to  your  tafle,  fo  ferve  them  up. 

279,  To  7iiakc  Rice  Gruel. 

Boil  half  a pound  of  rice  in  two  quarts  of  foft  water', 
as  foft  as  you  would  have  it  for  rice  milk,  with  fome. 
flices  of  lemon-peel,  and  a Hick  of  cinnamon  ; add  to  it: 
a little  white  wine  and  juice  of  lemon  to  your  talfe,  put 
in  a little  candy ’d  orange  lliced  thin,  and  fweeten  it  with 
fine  powder  fugar  ; don’t  let  it  boil  after  ynni  [lut  in  your: 
wine  and  lemon,  put  it  in  a china  dilh,  with  five  or  lixt 
llices  of  lemon,  fo  ferve  it  up. 

2§0.  To  make  Scotch  Gujlaiul,  to  cat  hot  for  Supper. 

Boil  a quart  of  cream  with  a Hick  of  cinnamon,  and 
blade  of  mace  ; take  fix  eggs,  both  yolks  and  whites, 
(leave  out  the  flrains)  and  beat  them  very  well,  grate  a long 
bifeuit  upon  yourcteam,  give  it  a boil  before  you  put  in 
your  eggs,  mix  a little  of  your  cre.im  amongH  your  eggs 
before  you  pul  ’em  in,  fo  fet  it  over  a How^  r.re.  Hit  ring 
it  about  whilH  it  be  thick,  but  don’t  let  it  boil  ^ take  hall 
a pound  of  currants,  walh  them  very  well  and  plump 
ihem,  then  put  them  to  yourcuHard  ; you  muH  let  youi 


( } 

;i)Oard  be  as  thick  as  will  b-ar  the  currants,  that  they 
ion’t  fink  to  the  bottom  ; -when  von  are  going  to  dilh  it 
up,  put  in  a large  glafs  of  laok,  Itir  it  very  well,  and 
feive  it  up  in  a china  bafon. 

281.  To  make  a dipo  of  mull'd  Milk, 

Boil  a quart  of  new  milk  with  a ftick  of  cinnamon,  then 
put  to  it  a pint  of  cream,  and  let  them  have  one  boil  to- 
gether, take  eight  eggs,  (leave  out  half  of  the  whites  and 
ill.the  ftrains)  beat  them  very  well,  p.ut  to  them  a jill  of 
arilk,  mix  alt  together,  and  fet  it  over  a fl.Qw  fire,  itir  it 
iv-hiihi  it  begins  to  thicken  like  cattard,  fweeten  it  to  your 
;alte,  and  grate  in  half  a nutmeg ; then  put  it  into  your 
with  a toafl  of  white  bread. 

Tins  is  proper  for  a flipper. 

282.  1 0 make  Leatch. 

Take  two  ounces  of  Ifinglafs  and  break  it  into  bits, 
put  it  into  hot  water,  then  put  half  a pint  of  new  milk 
into  the  pan  wdth  the  ifinglafs  iet  it  oti  the  fire  to  boil,  and 
put  into  it  three  or  four  kicks  of  good  cinnamon,  two 
alades  of  mace,  a nutmeg  quartered  and  two  or  three 
elovet,  boil  it  till  the  ifinglals  be  dUfolved,  run  it  tbronah 
a hair  fieve  into  a large  pan,  then  put  to  it  a quart  of 
cream  fweetened  to  your  take  with  loaf  fngar,  and  boil 
iheiii  a while  together  \ take  a quarter  of  a pound  of 
irlanch’d  almonds  beaten  in  rufe-vvater,  and  krain  out  all 
die  juice  of  them  into  the  cream  on  the  fire  and  warm  it, 
then  take  it  off  and  llir  it  well  together  ; when  it  has  cool- 
ed a little  take  a broad  fhallow  difh  and  put  it  into  it 
through  a hair-fieve,  when  it  is  cold  cm  it  in  long  pieces, 
f^d  lay  it  acrofs  whillt  you  have  a pretty  large  clilli  ; fo 
i’erve  it  up.  *• 

Sometimes  a Icfs  quantity  of  ifinglafs  will  do,  accord' 


( Il2  ) 

i„g  ,o  ,he  goodnefs  : Let  it  be  tbe  ^hUell  and  cleareftl 

You" mud  make  it  the  day  before  you  want  it  for  ufe. 

283.  T'o  male  Scotch  Oyjlers. 

Take  two  pounds  of  the  thick  part  of  a leg  of  veal,  cut: 
i,  in  little  bits  clear  from  the  Ikins,  and  put  ,t  ,n  a mar. 
ble  mortar,  rhen  (bred  a pound  of  beef  fuel  and  put  to  11, 
and  beat  them  well  together  till  they  be  as  6ne  as  palte  ; 
mr.  to  it  a handful  of  bread  crumbs  and  two  or  three  eggs 
fcafon  it  with  mace,  nutmeg,  peppetand  fall,  and  work 
[ well  together  ; take  one  part  of  your  forc'd-mear  and 
W in  the  kcll  about  the  bigncfs  of  a pigeon,  the 
Teft  make  inm  little  flat  cakes  and  fry  them  ; the  rolls  yoa  r 
iav  Sir  broil  in  a dripping-pan,  or  fet  them  in  an  o 

^^^ii^Td  fa"™h?  ■akes^^un:r.t:n^ak:'p:fi:9 

irp^7b:.l-?m.riirt:h  up’.,0,.  GamtUt  ,our  dtlb*! 
wiili  pickles. 

284..  To  host  Broccoli. 

Take  broccoli  when  it  is  feeded,  or  at  any  other  time  i 
? w lITe  low  leaves  of  vour  ftalks  and  lie  them  up 

•‘‘'‘btmeh  a virdXf’g''^  '-f  !l 

in  Them  in  little  pieces  and  boil 

,C  ITfalt  and  water’ by  ;[;™/t:7.,ir;;,eTadl''inTai: 
water  boil  y""  boil  before  you  put  in  the 

and  water,  and  Ic  i tter  • it  takes  very  little  boil- 

broccoli  ; put  in  a htt  a . 

and  if  it  bod  tlu  ll  a r.cve  a^  voh  do  af- 

r:'7:fit:;.rda?kr“ri,fr:i'il;:,  a„d  me  bunches 

touiid  it,  as  you  would  do  afparagus. 


( ) 

This  is  proper  either  for  a fide  difh  or  a middle  difli. 

285.  TTo  bod  Savoy  Sprouts. 

If  your  favoys  be  cabbag’d  drefs  off  the  out  leaves  and 
cut  them  in  quarters  ; take  (.ff  a little  of  the  hard  ends, 
and  boil  them  in  a large  quantity  of  water  with  a little 
fait  ; when  boiled  drain  them,  lay  them  round  your  meat, 
and  pour  over  them  a little  butter. 

Any  thing  will  boil  greener  in  a large  quantity  of  wa- 
ter than  otherwife. 


286.  To  boil  Cabbage  Sprouts. 

Take  your  Iprouts,  cut  off  the  otitfide  leaves  and  the 
hard  ends,  ihred  and  boil  them  as  you  do  other  '-'Teens 
not  forgetting  a little  butter. 

287.  Tojry  Parjneps  to  look  like  Trout. 

Take  a middling  fort  of  parfneps,  not  over  thick,  boil 
them  as  foft  as  you  would  do  for  eating,  p<  cl  and  ctit 
■them  in  two,  the  long  way  ; you  mull  only  frv  the  ends, 
mot  the  thick  ones;  beat  three  or  four  egus,  put  to  them 
a fpoonful  of  flour,  dip  in  your  parlhep's^  and  fry  them 
.jn  butter  a light  brown,  have  for  yo'ur  fauce  a little  vine 
gar  and  butter;  fry  fomefliccs  to  lay  round  about  the  difh, 
and  fo  ferve  them  up. 


28 8.  V.  0 make  Tlarjey  another  way. 

Take  an  old  penny  loaf,  and  cut  off  the  cruft,  flice  it 
thin,  put  to  It  as  much  hot  cream  as  will  wet  it,  then 
put  to  it  fix  eggs  well  beaten,  a little  Hired  kmon-pccl. 
a Ittile  nutmeg  and  fait,  and  fweeten  to  your  talle  : rrreen. 
It  as  you  did  your  tanfey  ; fo  tic  it  up  in  a cloth  and  boil 

^ f ^ quarter  boiling)  when  you 

difh  It  up  ftick  It  with  candy’d  orange,  and  lay  a Sevulle 

H 
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orange  cut  in  quarters  round  your  clifh  ; ferve  it  up  with’ 
a little  plain  butter. 

, ' 289.  To  make  Goofeberry  Cr earn. 

Take  a quart  of  goofeberries,  pick,  coddle,  and  bruife: 
them  very  we  1 in  a marble  mortar  or  wooden  bowl,  and; 
rub  them  with  the  back  ofa  fpoon  through  a hair  fieve,  nil 
you  take  out  all  the  pulp  from  the  fetds  ; take  a pint  of 
thick  cream,  mix  it  well  amo.ig  your  pulp  grate  m iome: 
lemon-peel,  and  fweetcn  it  to  your  taHe  ; ferve  it  up  ei- 
ther in  a china  difh  or  an  earthen  one. 

290.  To  fry  parfneps  another  way. 

- Boil  your  parfneps  cut  them  in  pieces  about  the  length 

of  your  finger,  dip  them  in  egg  and  a little 
fry  them  a^light  browm  ; when  they  are  fkied  ’hern 

im.  and  grate  over  them  a little  lugar  : You  murthave;| 


for  the  (auce  a little  white  wine,  bimer, 
in  a baton,  and  fet  in  the  middle  of  your  dilh. 


and  fugar; 


291.  Go  make  Jlpricot  Pudding 
Take  ten  apricots,  pare.  Hone,  and  cut  them 
pmthem  lntonp.,1  vvhl.  a quarter 

fugar,  boil  them  pretty  quick  till  they  look  clear,  fo  let 
Iliern  ItaiKi  till  they  are  coki  i'lien  take  lix  I , ii 

out  half  ol  the  whiles)  beat  them  very  well. 
a pint  of  cream,  nnx  the  cream  and  eggs  well 
evhha  fiioonftil  of  rofe-waier,  then  put  of 

and  beat  thetn  very  well  together,  w.th  our 
clarilicti  butter,  then  put  tt  tnto  yourdtih  with  a tilth  pane 
under  it  ; hall  an  hour  will  bake  it. 

292.  To  make  Apricot  Cufard. 


Slid  lix  eggs,  together. 


crcaris?fiulc  cold  nnx  your  eggs  and  cic-am  together, 
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with  a quarter  of  a pound  of  fine  fugar,  fct  it  over  a flow 
fire,  ftir  it  all  one  way  vvhilfl  it  begin  to  be  thick,  then  take 
it  off  & ftir  it  vvhilft  it  be  a little  cold,  and  pour  it  into  your 
difli  ; take  fix  apricots,  as  you  did  for  your  pudding,  ra- 
ther a little  higher  •,  when  they  are  cold  lay  them  upon 
your  cuftard  at  equal  dillances  ^ if  it  be  at  the  time  when 
you  have  no  ripe  apricots,  you  may  lay  preferved  apri- 
cots. 

293.  To  malie  Jumhnlls  another  way. 

Take  a pounrl  of  meal  and  dry  it,  a pound  of  fugar  fine- 
ly beat,  and  mix  thefe  together ; then  take  the  yolks  of 
five  or  fix  eggs,  half  ajill  of  thick  cream,  or  as  much  as 
will  make  it  up  to  a palte,  and  fome  coriander  feeds,  lay 
them  on  tins  and  prick  them  \ bake  them  in  a quick  oven  ; 
before  you  fet  them  in  the  oven  w'et  them  with  a little 
rofe-water  and  double-refined  fugar  to  ice  them. 

294.  To  make  Peach  or  Apricot  Chips. 

Take  a pound  of  chips  \ too  a pound  of  fugar,  let  not 
your  apricots  be  to  ripe,  pare  them  and  cut  them  into 
large  chips  j take  three  quarters  of;a  pound  of  fine  fugar, 
ftrew  moft  of  it  upon  the  chips,  and  let  them  ftand  til! 
the  fugar  be  dilTulv’d,  fet  them  on  the  fire  and  boil  them 
till  they  are  tender  and  clear,  ftrewing  the  remainder  of 
the  fugar  on  as  they  boil,  fkim  them  clear,  and  lay  them 
in  glaffes  or  pots  Angle,  w'ith  fome  fyrup,  cover  them 
•with  double-refin’d  fugar,  fet  them  in  a ftove  and  when 
they  a;  - crifp  on  one  fide  turn  the  other  on  glalTcs  & parch 
them,  thf  n fct  them  into  a flove  again  ; when  they  are 
pretty  dry  pour  them  on  hair  fieves  till  they  arc  dry  enough 
to  put  up. 
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2^5.  To  make  Sago  Gruel. 

, Jt 

§SI^Brrir;o;:^"r;vtjrut' 

HD  • 

296.  To  make  Fpinoge  Toajls. 

Take  a handful  or  two  of  young  fpinage  and  wa(h  It, 

arain  it  j,  |iew  tvliilll  it  be  Icraler,  only; 

turn  It  in  the  j„j  o„„p  „ (mall, 

evatet,  c.irrams  plimip'tl.  ami  a little  mil- 

SeV^m.etht  toalucnt  fron^  a penny  loaf  ivell  butter. 

‘‘*Th's"is  p^opertoi  ?f”de°bilh  cither  at  neon  iir  night, 

297.  To  roajl  a Ben  ft  Kidney.  ^ . 

•1'  r P n head  kidnev  whh  a little  fat  on,  and  flt  ff  it  al 
r u tha  l.'tle  pepper  and  fait,  wrap  u m t 

round  ieafon  ^ i'nil  \yith  a little  water  m tli« 

kcll,  an  pii  I kidney  thieken 

To  make  your  St  ffhig. 

a little  beel  „ 9,  , ,i„le  mtitrteg,  p.ppe.  an 

rp'‘'il.'ffwutkt5t,evt.ttltone  pat.  t.l  tU  lluU.nS.  “ 

fry  iltrler  part  tniutle  canes,  fu  fervent, p. 
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298.  ‘To  Jleiu  Cucumbers. 

Take  middling  cucumbers  and  cut  them  in  flices,  but^ 
not  too  thin,  ftrew  over  them  a little  fait  to  bring  out  the 
water,  put  them  into  a dew-pan  or  fauce-pan,  with  a 
little  gravy,  fotne  w hole  pepper,  a lump  of  butter,  and 
a fpoonful  or  two  of  vinegar  to  your  taiie  ; lei  them  boil 
all  together  ; thicken  them  with  flour  and  ferve  them  up 
with  fippets. 

299.  To  make  an  Oatmeal  Pudding. 

Take  three  or  four  large  fpoonfuls  of  oatmeal  done 
through  a hair-fieve,  and  a pint  of  milk,  put  it  into  a 
pan  and  let  it  boil  a little  w'hilfl  it  be  thick,  add  to  it  half 
a pound  of  butter,  a fpoonful  of  rofe-water,  a little  le- 
mon-peel flired,  a little  nutmeg  or  beaten  cinnamon,  and 
a little  fait  ; take  fix  eggs,  (leave  out  two  of  the  whites) 
and  put  to  them  a quarter  of  a pound  of  fugar  or  better 
beat  them  very  well,  fo  mix  them  all  together  put  it  into 
yourdith  with  a pall  round  your  dilh  edge  ; have  a little 
rofe-water,  butter  and  fugar  tor  faiice. 

300.  To  make  a Calf’s-Head  Pie  another  way. 

Half  b oil  your  calf’s  head,  when  it  is  cold  cut  it  in 
flices,  rather  thicker  than  you  would  ilo  for  nafhing,  fea- 
fon  it  with  a little  mace,  nutmeg,  pepper  and  fait,  then 
lay  part  of  your  meat  in  the  bottom  of  your  pie,  a few 
capers,  pickled  oyflers,  and  niufhrooms  ; a layer  of  one 
and  a layer  ot  another  ; then  put  in  half  a pound  of  but- 
ter and  a little  gravy  ; when  your  pie  comes  from  the  o- 
ven,  have  ready  the  yolks  of  lix  or  eight  eggs  boiled  hard, 
and  lay  them  round  your  pie  ■,  put  in  a little  melted  but- 
ter, and  a fpoonful  or  two  of  white  wine,  and  give  them 
a (hake  together  before  you  lay  in  your  eggs  ; your  pic 


mult  be  a (lanuing-pie  baked  rpon  a didi,  uiih  a pufi- 
nade  foimclthe  edge  of  the  dilb,  but  have  no  pade  in  the 
bottom  otyoiir  pie  : when  it  is  baked  ferve  up  vi  it 
but  :i  lid. — This  is  proper  for  either  top  or  bottom  dilh. 

jol.  To  make  Elder  IVine. 

Taketwenty  pounds  of  Mala  araidns,  pick  and  chojj 
them,  then  put  them  into  a tub  with  twenty  of 

water,  let  the  water  be  boiled  and  (land  till  it  be  cold  a- 
gain  before  you  put  in  your  raifins,  let  the ni  remain  to- 
lether  ten  days,  dirringit  twice  a day,  then  ftram  the  li- 
quor very  well  from  the  raifins,  through  a canvas  drainei 
br  hair-fieve ; add  to  it  fix  quarts  of  elder  juice,  five  pounds 
of  loaf  fugar,  and  a little  juice  of  does  to  make  it  acid, 
iud  as  you  pleafe  ; put  it  into  a velfe.,  and  let  it  dan 
i pr.  tty  vvarm  place  three  months,  then  bottle  it ; the  \ef- 
felmud  not  be  doppcd  up  till  it  has  done  working;  it 
your  raifins  be  very  good  you  may  leave  out  the  lugar. 

30-2.  To  make  Goofehcrry  Wine  of  ripe  Goojebernes. 

Pick  clean  and  beat  your  goofeberries  in  a marble  mor 
tar  or  WoOden  bowl,  meafurc  theiti  in  quarts 

addttvo  quarts  of  ! diThu^^^^^^ 

ni<’ht  of  twelve  hours,  then  rub  oi  prefsout  the  hulk  ry 

^dl  ; draiu  them  through  a wide  fi. aliier,  and  to  ever) 
gallon  put  three  pounds  of  fugar,  and  a jill  o ran  ) , 
then  put  all  into  a I'vvect  vellel,  not  very  U\W,  and  keep 
very  cdofe  for  four  months,  then  decant  it  oft  till  u come: 
clear  pour  out  the  grounds,  and  wadi  the  vedll  clean 
v!i,h  alinle  of  .he  wine  . a.I.I  ,n  ever,  fallen  a pounr 
more  fuear,  le.il  daiiJ  a roonlh  111  ihe  vellel  aga.i.  . rop 
r Ero,.lHh  .hro.igl.  a tlanncl  bag,  and  |.m  ..  .0  .he  o|^he. 
in  v.lVel  i .he  Tap  hole  ..u,li  no.  be  over  near  he  bo.- 
tom  of  the  calk,  for  fear  of  letungom  the  groumls. 
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The  fame  receipt  will  ferve  for  currant  wine  tie  latn^ 
way  ; let  them  be  red  currants. 

30  . To  make  holm  Wine. 

Take  a peck  of  balm  leaves  put  them  in  a tub  or  large 
pot,  heat  four  gallons  of  water  fcalcling  hot,  ready  to  boil, 
then  pour  it  upon  the  leaves,  fo  let  it  Hand  all  tiight,  then 
drain  them  through  a hair  fievc-,  put  to  every  gallon  of 
W’ater  two  pounds  of  fine  fugar,  and  dir  it  very  well  ; 
rake  the  whites  of  four  or  five  eggs  beat  them  very  well, 
put  them  into  a pan,  and  whifk  it  very  well  before  it  be 
over  hot,  when  the  flciiii  beuins  to  rife,  take  it  off,  and 
keep  it  (kimming  all  the  time  it  is  bailing,  let  it  boil  three 
quarters  of  an  hour,  then  put  it  into  the  tub,  when  it  is 
cold  put  a linle  new  yealf  upon  if,  and  beat  it  in  every 
two  hours,  that  it  may  head  the  better,  fo  work  it  for 
two  days,  then  put  it  into  a fweet  rundlet,  bung  it  up 
clofe,  and  when  it  is  fine,  bottle  it. 

304.  1 Of  make  Raifin  Wine, 

Take  fen  gallons  of  wafer,  and  fifty  pounds  of  Malaga 
ralfins,  pick  out  the  large  dalks  and  boil  them  in  your  vi  a- 
ter,  when  the  water  is  boiled,  put  it  into  a tub  ; take  tbc 
raifins  and  chop  them  very  finall,  when  your  water  is 
blood  warm,  put  in  your  raifins,  and  rub  them  very  well 
with  your  haml  ; and  when  you  have  put  them  into  the 
water,  let  them  work  for  ten  days,  dirring  them  twice  a 
day,  then  flrain  out  the  raifins  in  a hair  fieve,  and  put 
them  into  a clean  harden  bag,  and  fqueeze  it  in  the  prefs 
to  take  out  the  liquor,  fo  put  it  into  your  barrel  ; don’t 
let  it  be  over  full,  bung  it  up  clofe,  and  let  it  Hand  till  it  is 
fine  ; when  you  tap  your  wine  you  mud  not  tap  it  too  near 
the  bottom,  for  fear  of  the  grounds  \ when  it  is  drawn 
;off,  take  the  grounds  out  of  the  barrel,  and  wafh  it  out 
'With  a little  of  your  wine,  then  put  your  wine  into  the 


barrel  again,  draw  ynur  grounds  thro’  a flannel  bag,  and: 
put  them  into  the  barrel  to  the  reft  ; add  to  it  two  pounds, 
of  loaf  fugar,  then  bung  it  up,  and  let  it  ftand  a week  or.  , 
ten  days  ; if  it  be  very  fweet  to  your  tafte,  let  it  ftanA 
fometime  longer,  and  bottle  it.  “ 

205.  To  ma\e  Bh  chWine. 

Take  your  birch  water  and  boil  it,  clear  it  with  white^  « 
of  eggs  ; to  every  gallon  of  water  take  two  pounds  anA  |k 
a halt  of  fine  fugar,  boil  it  three  quarters  of  an  hour,  and 
when  it  is  almoil  cold,  put  in  a little  yeaft,  work  it  two. 
or  three  days,  then  put  it  into  the  barrel,  and  to  every  , 
five  ga’lons  put  in  a quart  of  brandy,  and  halt  a pound  of'  " 
fton’d  raifins  ; before  you  put  in  your  wine  burn  a brim-  ^ 
ft:one  match  in  the  barrel. 

306.  To  mche  White  Currant  Wine. 

Take  the  largeft  white  currants  you  can  get,  ftrip  and 
break  them  in  your  hand  vvliilft  you  break  all  the  berries  ; 
to  every  quart  ot  pulp  take  a quart  ot  water,  let  the  water 
he  boiled  and  cold  again,  mix  them  together,  let  them 
(land  all  night  in  your  tub,  then  ftrain  them  thro  a hair 
fieve,  and  to  every  gallon  put  two  pounds  and  a half  oi 
fix-penny  fugar  ; when  your  fugar  is  dilTolved,  put  it  into 
your  barrel,  dilfolvc  a litilc  ifiug  lafs,  vvhifk  it  witli  whites 
of  eggs,  and  put  it  in  ; to  every  four  gallons  put  m a 
quart  of  mountain  wine,  fo  bung  up  your  barrel  ; wlieo 
it  is  fine  draw  it  off,  and  take  off  the  grounds,  (but  don  t 
tap  thiC  barrel  over  low  at  the  bottom)  walh  c'ut  tlic  bar- 
rel with  a liii!e„of  your  wine,  and  drop  the  grounds  thro 
• a bag,  tlicn  put’itto  the  reft  of  your  wine  and  put  it  all 
into'^your  barrel  again,  to  cvery^  gallon  .add  l.alt  a 
more  fugar,  and  let  it  ftand  ano'llier  wei  k or  two;  if  itb« 
too  fwcet  let  u ftand  a little  longer  thwi  bottle  it,  and  1 
wi  i kee'p  two  or  three  years. 
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307*  To  make  Orange  Ale. 

Take  forty  feville  oranges,  pare  and  cut  them  in  dices 
the  bcft  coloured  you  can  get,  put  tin  m ail  with  the  juice 
and  feeds  into  half  a hoglhead  of  ale  ; when  it  is  lu.  ntd 
up  and  w'orking,  put  in  the  oranges,  and  at  the  fame 
time  a pound  and  a halt  of  raifins  of  the  fun,  R'.  ned  *, 
when  it  has  done  working  clofe  up  the  bung,  and  it  will 
be  ready  to  drink  in  a month. 

308.  1 0 make  Orange  Brandy. 

Take  a quart  of  brandy,  the  peels  of  eight  oranges 
thin  pared,  keep  them  in  the  brandy  foity-eight  hours  in 
a clofe  pitcher,  then  take  three  pints  of  water,  put  into 
it  three  quarters  of  a pound  of  loaf  fugar,  boil  it  till  half 
be  confumed,  and  let  it  ftand  till  cold,  them  mix  it  with 
the  brandy. 

309.  To  make  Orange  wine. 

Take  fix  gallons  of  water  and  filteen  pounds  of  pow- 
der fugar,  the  whites  of  fix  eggs  well  beate  n,  boil  them 
three  quarters  of  an  hour,  and  fkini  them  while  any  fleim 
will  rife  ; when  it  is  cold  enough  for  working,  put  to  it 
fix  ounces  of  the  fyrup  of  citron  or  lemons,  and  fix  fpoon- 
fuls  of  yeaft,  beat  the  fyrup  and  yealt  well  together,  and 
put  in  the  peel  and  juice  ot  fifty  oranges,  work  it  two 
days  and  a night,  then  tun  it  up  into  a barrel,  fo  bottle 
it  at  three  or  four  months  old, 

310.  To  make  Csw/lip  Wine. 

Take  ten  gallons  of  water,  when  it  is  almoR  at  boiling, 
add  to  it  twenty-one  pounds  of  fine  powder  fugar,  let  it 
boil  half  an  hour,  and  fkim  it  very  clean  ; vvhen  it  is  boil- 
ed put  it  in  a tub,  let  it  (land  till  you  think  it  cold  to  let 
on  the  yeafl  j take  a porringer  cl  new  yeafl  off  the  vat, 
and  put  to  it  a few  cowHips  ; when  you  put  on  the  yealf, 
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put  in  n few  every  tune  it  is  flirred,  till  all  the  cowflips- 
be  in,  \Nhich  mull  be  fix  peeks,  and  let  it  work  three  or 
four  days  ; add  to  it  fix  lemons  cut  off  the  peel,  and 
theinfides  pi  t in  vout  barrel,  then  add  to  it  a pint  of  bran- 
dy ; when  you  think  it  has  done  working  clofe  up  your 
vellel,  let  irHand  a n.onih,  and  then  boitle  it  ; vou  mayi 
let  vour  cowllips  lie  a we.-k  or  ten  days  to  dry  before  yon 
make  your  wine,  for  it  makes  it  much  finer  ; you  mayr 
put  in  a pint  of  white  wine  that  is  good,  inftead  of  the; 
brandy. 

21 1.  ‘To  make  Orange  Water  another  way. 

Take  fix  gallons  of  water,  and  fifteen  pounds  of  fngar, 
put  your  fugar  into  »he  water  on  the  fire,  the  whites  of 
fix  eggs  welfbeaten,  and  whilk  them  into  the  water,  when 
it  is  CO  d flrirn  it  very  well  whilfl  any  fkim  lifes,  and  let 
it  boil  for  half  an  hour  ; tak-  fifty  oranges,  pare  them  very 
thin,  put  them  into  vour  tub,  pour  the  water  boiling  hot 
upon  your  oranges,  and  w hcii  it  is  blood-warm  put  on  the 
ycafl,  then  put  in  your  juice,  let  it  work  tv\’o  days,  and 
fo  tun  it  into  your  bairel  j at  fix  weeks  or  two  months  old 
bottle  it  ; you  may  put  to  it  in  the  barrel  a quart  of  brandy 

212.  7a  make  Birch  Wine  another  way. 

To  a uallon  of  birch  water  put  two  pounds  of  loaf  or 
very  fine^ fugar,  when  you  pm  it  into  the  pan  wrhifk  ihe 
whites  of  four  eggs  (four  whites  will  ferve  for 
lons)  vvhifk  them  very  well  together  before  it  he  boiled, 
when  it  is  cold  put'  on  a little  yeall,  let  it  work  a night 
and  a day  in  the  mb,  before  you  put  ii  into  your  barre 
put  toil  a biimfione  match  burnings  take  two  penny 
worth  of  ifinglafs  cm  in  little  bits,  put  to  it  a little  ofyom 
wine,  let  it  Ifaml  within  the  air  of  the  fire  all  niglit  , take 
the  whites  of  two  eggs,  beat  them  with  your  ifinglafs, 
pul  them  into  yourbari’cl  and  fiir  them  about  with  a fiick  , 
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this  quantity  will  do  for  four  gallons  ; to  four  gallons  you 
mud  have  two  pounds  of  ral fins  Hired,  put  them  into  your 
baml,  ciofeit  up,  but  not  too  dole  at  the  full  ; when  it 
is  fine  bottle  it. 

313.  7(7  make  y^prlcot  IPjne. 

Take  twelve  pounds  of  apricots  when  full  ripe,  done 
and  pare  them,  put  the  parings  into  three  gallons  of  wafer, 
with  fix  pounds  cl  powder  fugar,  boil  their  together  half 
an  hour,  Ikim  them  well,  and  when  it  is  blood  warm  put 
it  on  the  fruit  ; it  mt.it  be  well  bruifed,  cover  it  clofe, 
and  let  it  ftand  three  days  ; fkim  it  eveiy  dav  as  the  fkim 
fifes,  and  put  it  thro’ a hair-fieve,  adding  a pound  ot  loaf 
fugar ; when  von  put  it  into  the  velTel  clofe  it  up,  and 
when  it  is  fine  bottle  it. 

314..  To  make  Orange  Shrub. 

Take.Seviile  oranges  when  they  are  full  ripe,  to  three 
dozen  of  oranges  put  halt  a dozen  of  large  lemons,  pare 
them  very  thin,  the  thinner  the  better,  fqueeze  the  le- 
mons and  oranges  together,  drain  the  juice  thro’  a hair- 
fieve  ; to  a quart  of  the  juice  put  a pound  and  a quarter 
of  loaf fugar ; about  three  dozen  of  oranges  (if  they  be 
good)  will  make  a quart  of  juice,  to  every  quart  of  juice, 
put  a gadm  of  biandy,  pm  it  into  a little  barrel  with  an 
f>pen  bung  with  all  the  chijipings  of  ynur  oranges,  and 
bung  it  np  clofe  ; when  it  is  fine  bottle  it. 

This  is  a pleafant  dram,  and  ready  for  punch  all  the 
year. 

315.  To  make  Strong  Mead. 

Take  twelve  gallons  of  water,  eight  pounds  of  fugar, 
ftvo  quarts  of  honey,  and  a few  cloves,  vrhen  yonr  pan 
boils  take  the  whites  ot  eight  or  ten  eggs,  beat  them  very 
well,  put  them  into  your  water  before  it  be  hot,  and 
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w'hilk  them  very  wtU  together  ; do  not  let  it  boil  but  fKitr. 
it  as  it  riles  till  it  has  dune  riP.ng,  then  put  ii  into  jour, 
tub  ; when  it  is  about  blood  wairn  put  to  it  tliree  fpoon- 
fulsof  ncA  yeafl  ; take  eight  or  nine  lemons,  pare  them.-v, 
and  fqueezc'uut  the  juic  , put  them  both  together  into 
yourtub,  and  let  them  v^ork  two  or  three  days,  then  put 
it  into  your  barrel,  but  it  niud  not  be  loo  full  , take  two.  p 
or  three  pennyworth  tif  ilinglafs,  cut  it  as  fmall  as 
can,  beat  it  in  a mortar  about  a quarter  of  an  hour,  it  will 
not  make  it  fmall  ; but  that  it  may  dilTolvc  fooner,  draw  . 
out  a litile  of  the  mead  into  a quart  mug,  and  let  it  Hand 
within  the  air  of  the  fire  all  night  , take  the  whites  of  ^ 
three  eg^s,  beat  them  very  well,  mix  them  wuth  your, 
ifinglafs^  whifk  them  together,  and  put  them  into  youi 
barr  1,  bung  itup,  and  when  it  is  fine  bottle  it. 

You  may  order  ilinglafs  this  way  to  put  into  any  fort 

of  made  wine. 

216.  To  make  Mead  anotner  zuay. 


Take  a quart  of  honey,  three  quarts  of  water,  put  yoni 
honey  into  the  water,  when  it  isdilToKed  take  the  whites 
of  four  or  five  eggs,  w hilk  and  beat  them  very  well  tog^ 
ther,  and  put  them  into  your  pan  ; boil  it  while  the  fkira 
nfes,  and  Ikim  it  very  dean;  put  it  intoyourujb,  wher 
it  is  warm  put  in  two  or  three  fpoonfuls  of  light  jeaft. 
according  to  the  quantity  of  your  me.id,  and  let  it  work 
"wo  niglns  and  a day.  To  every  galhui  put  m a large  e- 
lion,  pare  and  itrain  it,  put  the  juice  and  ped  into  jc^u, 
tub,  and  when  it  is  wrought  put  it  into  your  barrel  , 
it  work  lor  three  or  four  days,  Ihrring  it  twice  a 
with  a thible,  fo  bung  it  up,  and  let  it  two  or  ih 

months,  according  to  the  hotnds  of  the  weadier. 

You  mull:  try  your  mead  two  or  three  tunes  in  ■ 
bove  time,  and  if  you  find  the  fwe-etnefs  going  off,  )Oi 
mult  take  it  fooner. 


( 125  ) 

317*  make  Cyder. 

Drawoff  the  cyder,  when  it  hath  been  a fortnight  in 
the  barrel,  put  it  into  the  fame  barrel  again  when  you 
have  cleaned  it  from  the  grounds,  and  if  your  apples  were 
fharp,  and  that  you  find  your  cyder  hard,  put  into  every 
gallon  of  cyder  a pound  and  a half  of  fix-penny  or  five- 
penny  fiigar;  to  twelve  gallons  of  this  take  half  an  ounce 
of  ifmglafs,  and  put  to  it  a quart  of  cyder  ; when  your 
ifinglafs  isdiilblvcd,  put  to  it  three  whites  of  eggs,  whifk 
them  altogether,  anrl  put  them  into  your  barrel  j keep  it 
clofe  for  two  months,  and  then  bottle  it. 

318.  To  make  Cowjlip  Wine. 

Take  two  pecks  of  peeps,  and  four  gallons  of  water, 
put  to  every  gallon  of  water  two  pounds  and  a quarter  of 
ftigar,  boii  the  water  and  fugar  together  a quarter  of  an 
hour,  then  put  it  into  the  tub  to  cool,  put  in  the  fkins  of 
four  lemons,  when  it  is  'cold  bruife  your  peeps,  and  pnt 
them  into  your  liquor,  add  to  it  a jill  of  yeafl,  and  the 
juice  of  four  lemons,  let  them  be  in  a tub  a night  and  a 
day,  then  put  it  into  your  barrel,  and  keep  it  four  days, 
ftirring  it  each  day,  then  clay  it  up  clofe  for  three  weeks 
and  bottle  it.  Put  a lump  of  fugar  in  every  bottle. 

319.  To  make  Red  Curt  ant  IVine. 

^ Let  yonr  currants  be  the  befi  and  rlpefl  you  can  get, 
(pick  and  bruife  them  *,  to  every  gallon  of  juice  add  five 
ipinis  of  water,  put  it  to  your  berries  in  a Hand  (or  two 
mights  and  a day,  ilien  drain  your  liquor,  through  a hair- 
fievu  ; to  every  gallon  of  liquor  put  tw'O  pounds  of  fugar, 
flir  It  till  It  be  well  dilfoived,  put  it  into  a nindict,  and 
let  it  Hand  four  days,  then  draw'  it  off  clean,  put  in  a 
pound  and  a half  of  fugar,  dirriiig  it  well,  w-alh  out  the 
irundlet  with  fume  of  the  liquor,  fo  run  it  up  clofe  ; if 
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you  put  two  or  three  quarts  of  rafp;  brulfcd  among  yourr  ^ 
berries,  it  makes  it  talte  ilie  better. 

You  may  make  v\  bite  currant  vs  inc  the  fame  \va\  > only^ 

leave  out  the  rafps, 

320,  To  make  Cl^erry  IV. ne,  r 

Take  eight  pounds  of  cherries  and  (tone  them,  foun  r- 
quarts  of  water,  and  two  pounds  of  fugar,  (kirn  and  boill 
the  water  and  (tigar,  then  put  in  the  chenies,  let  thetnt 
have  one  boil,  put  them  into  an  earthen  pot  till  the  ncxt^ 
day,  and  fet  them  to  drain  thro’  a fieve,  thcit  put  your: 
wine  into  a fpigot  pot,  day  it  up  clofe,  and  look  at  it: 
every  two  or  three  days  after-,  it  it  does  not  work,  thrown 
into  it  a handtul  of  (re(h  cherries,  fo  let  it  (land  fix  Dr.- 
eight  days  then  if  it  be  clear,  Iroitle  it  up. 

321.  To  make  Cherry  Wine  another  ii.ay. 


Takethe  ripefi  and  largell  Kent:(h  cherries  you  can  get, 
bruife  them  very  v\ell,  (tones  and  (talks  all  together,  put 
them  into  a tub,  having  a tap  to  it,  let  them  (land  funr- 
teen  days,  then  pull  out  the  tap,  let  the  juice  run  trooi' 
them,  and  put  it  into  a barrel,  let  it  work  three  or  four 
days,  then  (top  it  up  dole  three  or  (our  weeks  and  bottle 

'i'his  wine  will  keep  many  years  and  be  exceeding  rich,. 

322.  To  make  Lemon  Drops. 

Take  a pound  of  fugar,  be.at  and  lift  it  very  fine,  gratt 
the  rind  ot  a lemon  and  put  it  to  your  fugar  ; take  the 
whites  of  three  eggs  and  whi(k  them  to  a troth,  fqueeze 
in  fome  lemon  to  your  talte,  beat  them  lor  half  an  boin 
and  drop  .hem  on  white  naper  ; be  hire  you  let  the  pa^i 
be  very  dry,  and  lib  n httle  fine  A.gar  on  the  papy  ^e- 
^ fore  you  drop  them.  If  you  would  have  them  yellow- 
take  a penny  wuilfiol  gamboge,  deep  it  in  fome  rok  wa- 
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ter.  mix  to  it  Tome  whites  of  eggs  and  a little  fngar,  fo 
drop  them,  and  bake  them  in  a flow  oven. 

323.  'To  make  Goojeherry  I'Vine  another  tvav. 

Take  twelve  quarts  of  good  ripe  goofeberries,  flamp 
them,  and  put  to  them  twelve  quarts  of  water,  let  them 
fland  three  days,  flir  them  twice  every  day,  if  rain  them 
and  put  to  your  liquor  fourteen  pounds  of  fugar  ; when  it 
is  diliolved  drain  it  through  a flannel  bag,  and  put  it  into 
1 barrel,  with  half  an  ounce  of  ifinglafs;  you  mufl:  cut 
the  iflnglafs  in  pieces,  and  beat  it  wfliilfl  it  be  foft,  put  to 
it  a pint  of  your  vs  ine,  and  let  it  fland  within  the  air  of  the 
tire  ; take  the  whites  of  toiireggs  and  beat  them  very  well 
:o  a froth,  put  in  the  i'inglafs,  and  whifk  the  whites  and 
t together ; put  them  into  the  barrel,  clay  it  dofe,  and 
et  it  fland  whilfl  fine,  then  bottje  it  for  ufe. 

324.  To  make  Red  Currant  IVine  another  tvay. 

Take  five  quarts  of  currants,  full  ripe  bruife  them  and 
ake  from  them  all  the  flalks,  to  every  five  quarts  of  fruit 
)ul  a gallon  of  water;  when  yon  have  your  quantity, 
train  them  thro’  a hair-fieve,  ami  to  every  gallon  of  li- 
pior  put  two  pounds  and  three  quarters  of  fugar  ; when 
'our  fugar  isdifTolved  tun  it  into  your  cafk,  aiut  let  it  flaiid 
hree  weeks,  then  draw  it  off,  and  piu  to  every  gallon  a 
piatter  of  a pound  of  fugar  ; walh  your  barrel  with  cold 
valetj  tun  it  up,  iiiul  let  it  flniid  a week  ^ to  every  ten 
;allonsput  an  ounce  of  ifinglals,  diffolve  it  in  fomcofihe 
vine,  when  it  is  dilfolvcd  put  to  it  a quart  of  your  wine, 
nd  beat  them  w ith  a vvliifk,  then  pm  it  into  the  cafk,  atid 
lop  it  up  clofe  ; when  it  is  fine,  bottle  it. 

If  \ou  ou  Id  has  c 1 1 lafleof  rafps,  put  to  every  ga  Ion 
f wine  a quart  of  rafps  ; if  tlieie  be  any  grounds,  in  the 
loltom  of  ihe  cafic  when  you  draw  off  your  w ine,  draw 
lem  thro’  a flannel  bag,  and  then  put  it  int  a your  c.afl-t. 
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325-  To  mah  Mulberry  Wine. 


0! 


Gather  voi>r  mullK-nics  when  they  are  full  ripe,  beat  ., 
them  in  a marble  mortar,  and  to  every  quart  ot  bernet  ,■ 
pm  a Quart  of  water*,  when  you  put  them  into  the  tut 
rub  them  very  well  with  your  hands,  and  let  them  ftanc 
all  nioht  then  (train  them  thro’  a fieve  ; to  every  ga  o 
ofwater  put  three  pounds  of  fugar,  and  when  the  fugar  u 
diffolved  put  it  into  your  barrel;  take  two  penny%Nortl 
of  ifinglafs  and  clip  it  in  pieces,  put  to  it  a little  wine 
and  let  it  hand  all  night  within  the  hair  of  the  fire  , akt 
the  whites  of  two  or  three  eggs,  beat  them  very  well,  the. 
put  them  <o  the  ifinglafs,  mix  them  well  together,  am 
nut  them  into  your  barrel,  fiirring  it  about  vehen  it  is  pu 
in  ; YOU  muft  not  let  it  be  over  full,  nor  bung  it  up  a 
fii'ft  \ fet  it  in  a cool  place  and  bottle  it  when  fine. 

3'2,6.  Toniahe  BluckI erry  ’ve. 

Make  blackberries  when  they  are  full  ripe,  and  fqueez 
them  the  fame  wav  as  you  did  ihe  mulberries.  It  you  ad 
a few  mulberries,  it  will  make  your  wine  h.ave  a muc 
better  tafte. 

To  mah  Syrup  of  Mulberries. 
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Take  mulberries  when  they  arc  full  ripe,  break  ther 
very  well  with  your  hand,  and  drop  them  through  a fiar. 
ncl  bag  : to  every  pound  of  juice  take  a pound  of  Jo: 
fugar  beat  it  fmall,  put  it  to  your  juice,  fo  boil  and  .kii 
it  all  the  time  it  is  boiling  ; when  the  fkiin  has  done  rifin 
it  is  enough  ; when  it  is  cold  bottle  it  and  keep  it  tor  ult 
You  may  make  rafpberry  fyrup  the  lame  way. 

328 . To  make  Rnjpiet  ry  Brandy. 

Take  a gallon  of  the  heft  brandy  you  can  get,  and  gi 
ther  your  rafpberrics  when  they  arc  full  ripe,  and  pi 
them  whole  into  your  brandy  ; to  every  gallon  of  branc 


ake  three  quarts  of  rafps,  let  them  (land  clofc  covered 
ar  a month,  then  clear  it  from  the  rafps,  and  put  to  it  a 
ound  of  loaf  fugar  ; \vhen  your  fugar  is  dilTolvcd  and  a 
tile  fettled,  bottle  it  and  keep  it  for  life. 

329.  To  male  Black  Cherry  Brandy. 

Take  a gallon  of  the  belt  brandy  and  eight  pounds  of 
lack  cherries,  itone  aitd  put  them,  into  your  bran- 
y in  an  earthen  pot  ; bruife  the  flones  in  a mortar,  then 
lut  them  into  your  brandy,' and  cover  them  up  clofe,  let 
hem  deep  for  a month  or  fix  weeks,  fo  drain  itaiid  keep 
: for  life. 

You  may  diflil  the  ingredients  if  you  pleafe. 

330.  To  make  Ratnf.n  Brandy. 

Take  a quart  of  the  bell  brandy,  and  about  a jill  of  a-, 
tricot  kernels,  blanch  and  bruife  them  in  a mortar,  with 
I fpoonful  or  t\^■o  of  brandy,  fo  put  them  into  a large  bot- 
le  witiiyour  brandy  ; pul  to  it  four  ounces  of  loat  fugar, 
et  it  dand  till  you  think  it  has  got  the  fade  of  kernels,  then 
tour  it  out  anil  put  in  a little  tnore  brandy  it  you  pleafe. 

331.  To  make  CoujVtp  Syrup. 

Take  a quartern  of  frefh  pick’d  cou flips,  put  to  them 
i quart  of  boiling  water,  let  them  Hand  all  night,  and  the 
text  morning  drain  11  from  the  cow  dips  • to  every  pint 
)f  V. ater  put  a pound  of  fine  powder  fugar,  and  boil  it  o- 
•'er  a dow  fire  ; fkim  it  all  the  time  in  the  boiling  whilft 
he  dcim  has  clone  rifing  ; then  take  it  off,  and  when  it  is 
sold  pul  it  into  a bottle,  and  keep  it  for  ufc. 

332.  To  make  Ltmon  Brandy. 

Take  a gallon  of  brandy,  chip  twenty-five  lemons, 
let  them  deep  tw'cnty  four  hours)  the  juice  of  fixteen  le- 


mons,  a quarter  of  a pound  of  almonds  blanch’d  and  beat;.'  (]) 
drop  it  thro’  a jelly  bag  twice,  and  when  it  is  fine  bottle;  [u 
It  ; fweeten  it  to  your  tafie  with  double  refined  fugar  be-  ^ 
fore  you  put  it  into  your  jelly  bag.  You  mult  make  it  5; 
with  the  belt  brandy  you  can  get. 

233.  "To  make  Cordial  PTater  of  Cowjlips. 

Take  two  quarts  of  cowllip  peeps,  a flip  of  balm,  twe: 
fprigs'of  rofemary,  a flick  of  cinnamon,  half  an  orange-.  i 
peel,  half  a lemon  peel  ; lay  all  theie  to  ftcep  twelve 
Hours,  in  a pint  of  brandy,  and  a pint  of  ale  •,  then  dif-  5 
til  them  in  a cold  flill. 

234.  To  make  jMilk  Punch.  t 

Take  two  quarts  of  old  milk,  a quart  of  good  brandy; 
the  juice  of  fix  lemons  or  oranges,  whether  you  pleale, 
and  about  fix  ounces  of  loaf-fugar,  mix  them  together, 
and'drop  them  thro’ a jelly  bag;  take  off  the  peel  ot  two 
of  the  lemons  or  oranges,  and  put  it  into  your  bag,  when 
it  is  run  off  bottle  it  ; ’twill  keep  as  long  as  you  pleafe. 

335.  To  make  Milk  Punch  another  way. 

Take  three  jills  of  water,  ajill  of  old  milk,  and  a jil. 
of  brandy,  fweeten  it  u>  your  talle  ; you  mult  not  pul  any 
acid  into  this  tor  it  will  make  it  curdle. 

This  is  a cooling  punch  to  drink  in  a morning. 

336  To  make  Punch  another  way. 

Take  five  pints  of  boiling  water  and  one  quart  of  bran- 
dy add  to  it  the  juice  of  tour  lemons  or  oranges,  and  a- 
bout  fix  ounces  of  loat-fugar ; when  you  have  mixed  it 
together,  flrain  it  thro’  a hair  lieve  or  cloth,  and  pul  into 
your  bowl  the  peel  of  a lemon  or  orange. 

337.  To  make  Acidjor  Punch. 

Take  goofeberries  at  their  full  growth,  pick  and  be  a 
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them  in  a marble  mortar,  and  fqiieeze  them  in  a harden 
bag  thro’ a prefs,  when  you  have  done  run  it  thro’a  flan- 
nel bag,  and  then  bottle  it  in  fmall  bottles  v 'put  a little 
oil  on  every  bottle,  fo  keep  it  for  ufe. 

338.  To  bottle  Goojeberries. 

Gather  your  goofeberries  when  they  are  young  pick  and 
bottle  them,  put  in  rhe  cork  loofe,  fet  them  in  a pan  of 
water,  with  a little  hay  in  the  bottom,  put  them  into  the 
pan  when  the  water  is  cold,  let  it  ftand  on  a How  hre,  and 
mind  when  they  are  coddling;  don’t  let  the  pan  boil,  if 
you  do  it  will  break  the  bottles  ; when  they  are  cold  faf- 
ten  the  cork,  and  put  on  a little  rofin  fo  keep  them  for  ufe. 

339.  To  bottle  Damfitis. 

Take  your  damfins  before  they  are  full  ripe  and  gather 
them  when  the  dew  is  off,  pick  off  the  ftalks,  and  put 
them  into  dry  bottles  ; don’t  fill  your  bottles  over  full 
and  cork  them  as  dole  as  yon  wotild  do  ale,  keep  them 
in  a cellar,  and  cover  them  over  with  fand. 

340.  To  preferve  Orange  Chips  to  put  in  glajjes. 

Take  a feville  orange  with  a clear  fldn,  pare  it  Tery 
ithin  from  the  white,  then  take  a pare  of  feiflars  and  clip 
iit  very  thin,  and  boil  it  in  water,  Ihifting  it  two  or  three 
times  in  the  boiling  to  take  out  the  bitter  ; then  take  half 
:a  pound  of  double  refined  fugar,  boil  it  and  fkim  it,  then 
jiut  in  your  orange,  fo  let  it  boil  over  a flow  fire  vvhilft 
your  fyrup  be  thick,  and  your  orange  look  clear,  then  put 
■ It  into  glalfes,  and  cover  it  with  papers  dipt  in  brandy  ; 
if  you  have  a quantity  of  peel  you  have  inuft  a large  quan- 
tity of  fugar. 

34 1-  To  preferve  Oranges  or  Lemons. 

Take  feville  oranges,  the  largeft  and  rougheft  you  can 
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cet,  clear  the  fpots,  chip  them  very  fine,  and  put  theim 
fn  water  for  two  days  fiiifting  them  twice  or  three  times 
a day,  then  boil  them  whilllihey  are  foft  •,  take  and  cuf 
them  in  quarters,  and  take  out  the  pippins  with  a pen- 
knife, fo  weigh  them,  and  to  eveiy  pound  ot  orange, 
take  a pound  and  a half  of  loaf-fugar  ; put  your  fugar 
into  a pan,  and  to  every  pound  of  iugar  a pint  of  water, 
fet  it  over  the  fire  to  melt,  and  when  it  boils  fkim  it  \c-ry,- 
well,  then  put  in  your  oranges  ; if  you  would  have  any  of 
them  whole,  make  a hole  at  the  top,  and  take  out  t^he: 
meat  with  a tea  fpoon,  fet  your  oranges  over  a flow  hre: 
to  boil,  and  keep  them  fkimming  all  the  while  ; keep 
your  oranges  as  much  asvou  can  with  the  i fkin  dow n^ 
wards  i you  may  cover  them  with  a delph  plate,  ta 
bear  thern  down  in  the  boiling  ; let  them  boil  for  ihree^ 
quarters  of  an  hour,  then  put  them  in  to  a pot  or  bafon, 
•and  let  them  (land  Iv^o  days  coveied,  then  bod  them  a- 

pain  whilft  they  look  clear,  and  ihe  fvrup  be  tliiek,  lo. 

put  them  into  a pot,  and  lay  dole  over  them  a paper  dip  d 

iu  brandy,  and  tie  a double  paper  at  the  n p,  let  them  m 
a cdd  place,  and  keep  them  for  ufe.  li  you  would  have 
.ha,  are  Srhole  ...  lo.  k pie  a,.d  clear  .o  p,,, 
m Piaffes,  you  mufi  make  a fyrup  oi  pippin  jdly  ; then: 
lake  ten  or  a dozen  pippins,  as  they  are  in  bignefs,  pare 
s^nd  {lice  them,  and  boil  them  in  as  much  water  as  will 
cover  them  till  they  be  thoroughly  tendo'r,  fo 
water  from  the  pippms  through  a hair  fievc, 

through  a flanivel  hag  ; and  to  every  pint  W 
1 Daund^.f  double  refined  lugar,  fet  it  over  a fire  to  bo  1, 
^ ikim  it  let  it  boil  whilit  it  be  thick,  then  put  H mic 
fpol  a^l'r  ...  b...  .hey  .v.ll  keep  bed  .f  .hey  be  pu, 

cveiy  oii'i  indillewnt  pots. 

^ To  make  Jell^  of  Currants. 

Take  a quartern  of  ilic  largell  and  belt  currants  yoi 
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can  get,  ftrip  them  from  the  ftalks,  and  put  them  in  a pot 
of  water  over  the  fire,  till  they  be  thoroughly  coddled  and 
begin  to  look  pale  then  put  them  in  a clean  hair  fieve  to 
drain,  and  run  the  liquor  thro’  a flannel  bag,  to  every  pint 
of  liquor  put  in  a pound  of  double  refined  fngar  ; you 
mud  bear  the  fugar  fine,  and  put  it  in  by  degrees,  fe^  it 
over  the  fire,  and  boil  it  whilfl  any  llcim  will  rife,  then 
put  it  into  glafles  for  ufe  ; the  next  day  clap  a paper 
round,  and  dip  it  in  brandy  to  lay  on  your  jelly  ; if  you 
would  have  yourjeilv  a light  red,  put  in  half  a quartern 
of  white  currants,  and  in  my  opinion  it  looks  much  better^ 

V43,  Ta  preferve  Apricots. 

Take  apricots  before  they  are  full  ripe,  ftone  and  pare 
them  ; then  weigh  them,  and  to  every  pound  of  apricots 
take  a pound  of  double  refined  fugar,  beat  it  very  fmall, 
lay  one  part  of  your  fugar  under  the  apricots,  and  the  o- 
ther  part  at  the  top,  let  them  (land  all  night,  the  next  day 
put  them  in  a flew-pan  or  brafs  pan  ; don’t  do  over  many 
at  once  in  your  pan,  for  fear  of  breaking,  let  them  boil 
over  a flow  fire,  fkim  them  very  well,  and  turn  them  two 
lor  three  times  in  the  boiling  ; you  mull  but  about  half  do 
[them  at  the  firfl,  and  let  them  hand  whilfl  they  be  cool^ 
ithen  let  them  boil  whilfl  your  apiicots  look  clear,  and 
(the  fyriip  thick,  put  them  into  your  pots  or  glaifes,  when 
'they  are  cold  cover  them  with  a paper  dipt  in  brandy,  then 
itie  another  paper  clofe  over  your  pot  to  keep  out  the  air. 

344.  To  make  Marmalade  of  Apricots, 

Take  what  quantity  of  apricots  yon  fhall  think  proper* 
ftone  them  and  put  them  immediately  into  a fkillct  of 
boiling  water,  keep  them  under  water  on  the  fire  till  they 
be  foft  then  take  them  out  of  the  water  and  wipe  them 
iwith  a cloth,  weigh  your  fugar  with  your  apricots,  weight 
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for  weight,  then  dlffolve  your  ftigar  in  water,  and  boil  itt 
to  a candy  height,  then  ptit  in  yniir  apricots,  being  a lit- 
tle bruifed,  let  them  boil  but  a quarter  of  an  hour,  them 
glafs  them  up. 

345.  To  know  when  Sugar  Is  at  Candy  Height. 

Take  fome  fugar  and  clarify  it,  keep  it  boiling  till  it 
becomes  thick,  then  Oir  it  with  a ftick  from  you,  and! 
when  it  is  at  candy-height  it  will  fly  from  your  flick  like 
flakes  of  fnow,  or  feathers  flying  in  the  air,  and  till  it 
comes  to  that  height  it  will  not  fly,  then  you  may  ufe  it 
as  you  pleafe. 

346.  To  make  Marmalade  of  places  white. 

Take  your  quinces  and  coddle  them  as  you  do  apples,, 
when  they  are  foft  pare  them  and  cut  them  in  pieces,  as 
if  you  would  cut  them  for  apple  pies,  then  put  your  cores, 
parings,  and  the  wafle  of  your  quinces  in  fome  water,  and 
boil  them  faft  for  fear  of  turning  red,  until  it  be  a flrong: 
ielly  *,  when  you  fee  the  jelly  pretty  flrong  flrain  it,  and. 
be  fure  you  boil  them  uncovered  ; add  as  much 
the  weight  of  your  quinces  into  your  jelly,  till  it  be  boil- 
ed to  a height,  then  put  in  your  coddled  quinces,  and  boil 
them  uncovered  till  they  he  enough,  and  fet  them  near  the 
fire  to  harden. 

347.  To  make  ^liddany  of  Red  Currant- Berms. 

Put  your  berries  into  a pot,  with  a fpoonfiil  or  two  oft 
water,  cover  it  clofe,  and  boil  them  in  fome  water,  when 
you  think  they  are  enough  flrain  them,  and  put  u,  every 
pint  of  juice  a pound  of  loaf  fugar,  boil  it  upjelly  height, 
and  put  them  into  glades  for  ufc. 

348.  To prejen'e  Goofeherries. 

To  a pound  of  flon’d  goofcberrics  put  a pound  and  a 
quarter  of  flue  fugar,  wet  the  fugar  with  the  goofeberry 
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jeliy  ; take  a quart  of  goofcberries,  and  two  or  three 
fpoon'iils  of  water,  boil  them  very  quick,  let  your  fugar 
be  melted,  and  then  put  in  your  gouleberries ; boil  them 
till  clear,  which  will  be  very  quickly. 

349.  fo  male  little  Almond  Cakes. 

Take  a pound  of  fugar  and  eight  eggs,  beat  them  well 
an  hour,  then  put  them  into  a pound  of  flour,  beat  them 
together,  blanch  a quarter  of  a pound  of  almonds,  and 
beat  them  with  rofe-water  to  keep  them  from  oiling,  mix 
all  together,  butter  your  tins,  and  bake  them  half  an  hour. 

Half  an  hour  is  rather  too  long  for  them  to  (land  in  the 
oven. 

350.  To  preferve  Red  Goojeherries. 

Take  a pound  of  fixpenny  fugar,  and  a little  juice  of 
currants,  put  to  it  a pound  and  a half  ofgoofeberrics,  and 
let  them  boil  quick  a quarter  of  an  hour  j but  if  they  be 
for  jams  they  muft  boil  better  than  half  an  hour. 

They  are  very  proper  for  tarts,  or  to  eat  as  fwcet-meat?. 

35 ‘C 0 bottle  Bernes  a^iotker  way. 

Gather  your  berries  when  they  are  full  grown,  pick  and 
bottle  them,  tie  a paper  over  them,  prick  it  wnth  a pin,  & 
fet  it  in  the  oven  after  you  have  drawn  \ when  they  are  cod- 
led,  take  them  out,  and  when  they  are  cold  cork  them  up  \ 
rofin  the  cork  over,  and  keep  them  for  ufe. 

352.  To  keep  Barberries  for  Tart<;  all  the  Tear. 

Take  barberries  when  they  are  full  ripe,  and  pick  them 
from  the  llalk,  put  them  into  dry  bottles,  coik  them  up 
Very  clofe,  and  keep  tnem  lor  ufe. You  may  do  cran- 

berries the  fame  way. 


353-  To  prejerve  Barberries  for  Tarts. 

Take  barberries  when  full  ripe,  ftrip  them,  take  thel^  r, 
weight  in  fugar,  and  as  much  water  as  will  wet  your  fu-  I’ 
gar,  give  it  a boil  and  Ikim  it  ; then  put  in  your  berriesi 
let  them  boil  whilft  they  look  clear  and  your  fyrup  thick, 
fo  put  them  into  a pot,  and  when  they  are  cold  cover 
them  up  with  a paper  dipped  in  brandy. 

354.  To preferve  Dawjins.  ' 

Take  damfins  before  they  are  full  ripe,  and  prick  therar 
take  their  weight  in  fugar,  and  as  much  water  as  w'ill  wet'  ' 
your  fugar,  give  it  a boil  and  fkim  it,  then  put  in  vour: 
damfins,  let  ihem  have  one  fcald,  and  fet  them  bv  whilft' 
cold,  then  fcald  them  again,  and  continue  fcalding  them 
twice  a day  whilft  your  fyrup  looks  thick,  and  the  dam--  1 
fins  clear  5 you  mull  never  let  them  boil;  do  them  in  a.  | 
brafs  pan,  and  do  not  take  them  out  in  the  doing  ; whea'  : 
they  are  enough  put  them  into  a pot,  and  cover  them  up. 
v/ith  a paper  dipped  in  brandy. 

355.  H'jVj  to  keep  Damjins for  Tarts. 

Take  damfins  before  they  are  full  ripe,  to  every  quart 
of  damfins  put  a pound  of  powder  fugar,  put  them  into  a. 
pretty  broad  pot,  a layer  of  fugar  and  a layer  of  damfins, 
tie  tliem  dole  up,  fet  them  in  a flow  oven,  and  Lt  them 
have  a heat  every  day  whilfl  the  fynip  be  thick,  and  the 
damfins  enough  ; render  a little  Ihecp  fact  and  pour  over 
them,  fo  keep  them  for  ufs. 
fT'  3,6.  To  keep  Damfins  another  zvay. 

I'akc  damfins  before  they  be  quite  ripe,  pick  off  the 
flalks,  and  put  them  into  dry  bottles;  cork  them  as  you 
would  do  ale,  and  keep  them  in  a cool  place  for  ufe.  !, 
gey.  To  make  Mango  of  Codlins.  jj 

1 fee  rodi.’iis  w!v'ti  arc  at  their  fu'l  growth,  andlj 
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of  the  greeneR  fort,  take  a little  out  of  the  end  with  the 
fta'k,  and  then  take  out  the  core  ; lay  them  in  a flrong 
fait  and  water,  let  them  lay  ten  days  or  more,  and  fill 
them  with  the  fame  ingredients  as  you  do  other  mangos 
only  fcald  them  oftener. 

358.  'To  pickle  Currant-berries. 

Take  currants  either  red  or  white  before  they  are 
thoroughly  ripe,  you  muft  not  take  them  from  the  ftalk, 
make  a pickle  of  fait  and  water  and  a little  vinegar,  fo 
keep  them  for  ufe. 

They  are  proper  for  garnifhing. 

359.  To  keep  Barberries  injlead of  preferving. 

Take  barberries  and  lay  them  in  a pot,  a layer  of  bar- 
berries and  a layer  of  fugar,  pick  the  feeds  out  before  for 
garnifhing  fweet-meats,  if  for  fauces  put  fome  vinegar  to 
fthein. 

360.  1 0 keep  Afparagus  or  Green  Peafe  a year. 

Take  afparagns  or  green  peafe,  green  them  as  you  do 
ido  cucumbers,  and  fcald  them  as  you  do  other  pickles 
'witli  fait  and  water  ; let  it  be  always  new  pickle,  and 
when  you  would  ufe  them  boil  them  in  frelh  water. 

361.  To  make  White  Pajle  of  Pippins. 

Take  fome  pippins,  pare  and  cut  them  in  halves,  and 
take  out  ihe cores,  then  boil  them  very  tender  in  fair  wa- 
ter, and  drain  them  through  a fieve,  then  clarifv  two 
jpounds  of  fugar  with  t wo  v\  hites  of  eggs,  and  boil  it  to  a \ 
candy  height,  put  twf)  pounds,  and  a half  of  the  pulp  t)f 
'your  pippins  into  it,  let  it  Hand  over  a ilow  fire  drying, 
keeping  itllirring  till  it  comes  clear  from  the  b 'ttom  of 
'your  pan,  then  lay  them  upon  plates  or  boards  to  dry. 
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362.  7o  make  Green  Pajie  of  Pippins. 

Take  green  pippins,  pi  t them  into  a pnt  and  covert 
them,  let  them  ftand  infufirg  over  a flow  tire  five  or  fix:  •’ 
hours  to  draw  the  rednefs  or  fappinefs  from  them,  andl 
then  drain  them  thro’  a hair  fieve  ; take  two  pounds  of: 
fiigar,  boil  it  to  a candv-height,  put  to  it  two  pounds  off 
the  pulp  of  your  pippins,  keep  it  Ifirring  over  the  fire  tilll 
it  comes  clean  from  the  bottom  of  your  pan,  then  lay  itt 
on  plates  or  boards,  and  fet  it  in  an  oven  or  ftove  to  dry., 

363.  ‘To  make  Red  Pajh  of  Pippins. 

Take  two  pounds <^f  fugar,  clarify  it,  then  take  roflet: 
and  temper  it  very  well  with  lair  water,  put  it  into  youf 
fyrup,  let  it  boil  tdl  your  fyrup  is  pretty  red  colour’d  with  1 
it,  then  drain  your  fyiup  thro’ 3 fine  cloth,  and  boil  it  tilll 
it  be  at  candy-height,  then  put  to  it  two  pounds  and  ai 
half  of  the  pulp  r>f  pippins,  keeping  it  dirring  over  the: 
fire  till  it  comes  clean  from  the  bottom  of  the  pan,  then 
lay  it  on  plates  or  boards,  fo  dry  them. 

364.  7o  prefci  ve  Fruit  green. 

Take  vour  fruit  when  they  arc  green,  and  fome  fair  wa-* 
ter,  fet  it  on  the  fire,  andwheit  it  is  hot  put  in  the  apples, , 
cover  them  clofc,  but  they  mud  not  boil,  (o  let  themflandl 
till  they  be  foft,  and  there  will  be  a thin  fkin  on  them,, 
peel  it  ofF,  and  fet  them  to  cool,  then  put  them  in  a^ain,, 
let  them  boil  till  they  be  very  green,  and  keep  them  as. 
whole  as  yo,i  can  ; when  you  thif.k  them  ready  to  take  up,, 
make  yotir  fyrnp  f^or  them  ; take  their  weight  in  fugar, , 
and  when  yotir  fynip  is  ready  put  the  apples  into  it,  andl 
boil  them  very  well  in  it  ; they  will  keep  all  the  year 

near  fume  fire, You  may  do  green  plumbs  or  other 

fruit. 
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365.  To  tnahe  Orange  Marmalade, 

Take  three  or  four  feville  oranges,  grate  them,  fake 
out  the  meat,  and  boil  the  rind-  whilft  they  are  tender  5 
fhift  them  three  or  four  times  in  the  boiling  to  take  out 
the  bitter,  and  beat  them  eery  fine  in  a marble  mortar; 
to  the  weight  of  your  pulp  t ke  a pound  of  loaf  fugar,  and 
to  a pound  of  (ugar  you  may  add  a pint  of  water,  boil  and 
fkim  it  before  you  put  in  your  oranges,  let  it  boil  half  an 
hour  very  quirk,  then  put  in  your  meat,  and  to  a pint 
take  a pound  and  a half  of  fugar,  let  it  boil  quick  half  an 
hour,  flirit  all  the  time,  and  when  it  is  boiled  to  a jelly, 
put  it  into  pots  or  glaflcs  ; cover  it  with  a paper  dipped 
iti  brandy. 

366.  To  make  fauces  white  another  way. 

Coddle  your  quinces,  cut  them  in  fmail  pieces,  and  to 
a pound  of  quinces  take  three  quartets  of  a pound  of  fu- 
gar, boil  it  to  a candy  height,  having  ready  a quarter  of 
a pint  of  quince  liquor  boil’d  and  flcim’d,  put  the  quinces 
and  liquor  to  your  fugar,  boil  them  ti'l  it  locks  clear, 
which  will  be  very  quickly,  then  clofe  your  qtiince,  and 
when  cold  cover  it  with  jelly  of  pippins  to  keep  the  co- 
lour. 

3^7'  To  make  Goojeberry  Vinegar, 

To  every  gallon  of  water  take  fix  pounds  of  ripegoofe- 
berries,  bruife  them,  and  p!  ur  the  w ater  boiling  hot  upon 
your  berries,  cover  it  cl  .audfet  it  in  a waim  place  to  fer- 
ment, till  all  the  berries  come  to  the  top,  then  draw  it  off, 
and  to  every  gallon  ol  liquor  pot  a pound  and  a half  of  fu- 
gar, then  tun  it  into  a cafk,  let  it  in  a warm  place,  and 
Hn  hx  months  it  w ill  be  fit  for  ufe. 

368.  To  make  Goojeberry  Wine  another  way, 

I ake  three  pound  of  green  goofeberrics  to  a quart  of 
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water,  and  a pound  of  fugar,  ftampyonr  berries  and  throw'  „ 
them  into  your  water  as  you  Itamp  them,  it  will  make  ' 
them  drain  the  better  ; when  it  is  drained  put  in  your  fu- 
gar,  beat  it  well  with  a diih  for  half  an  hour,  then  drain, 
it  through  a finer  drainer  into  your  velTel,  leaving  it  fome; 
room  to  work,  and  when  it  is  clear  bottle  it  ; your  ber- 
ries mud  be  clean  pick’d  before  you  ufe  them,  and  let 
them  beat  their  full  growth  when  you  ufe  them,  rathei: 
changing  colour. 

369.  To  make  Jam  of  Cherries. 

Take  ten  pounds  of  cherries,  done  and  boil  them  till 
the  juice  be  waded,  then  add  to  it  three  petunds  of  fugar, 
and  give  it  three  or  four  good  boils,  then  put  it  into  your: 
pots. 

3 'JO.  To  prtjcrve  Cherriei. 

To  a pound  of  cherries  take  a pound  of  fugar  finely  fift- 
ed,  with  part  of  which  drew  the  bottom  of  your  pan,  hav- 
ing doned  the  cherries,  lay  a layer  of  chenies  and  a layer 
of'^fugar,  drewingthe  fugar  very  well  over  all,  b(ul  them 
over  a quick  fire  a gooil  while,  keep  them  clean  fkim’d  till 
they  look  clear,  and  the  fyrup  thick  and  both  ot  one  co- 
lour ; when  you  think  them  half  done,  take  them  off  the 
fire  for  an  hour,  after  which  let  them  on  again,  and  to  e- 
very  pound  of  fruit  put  in  a quarter  of  a pint  of  the  juice 
of  cherries  and  red  currants,  fo  boil  them  tili  enough,  and 
the  fvrtip  is  jellied,  then  put  them  into  a pot,  and  keep, 
them  clofe  from  the  air. 

3 j I . To  preferve  Cherries  far  dr)  lug. 

Take  two  pounds  of  cherries  and  done  them,  put  to 
them  a pound  of  fugar,  and  as  much  water  as  w ill  wet 
the  fugar,  then  fet  them  on  the  fire,  let  them  bod  till  they 
look  clear,  take  them  off  the  fire,  and  let  them  Itand  a 
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■while  in  the  fynip,  and  then  take  them  up  and  lay  them  on 
paper  to  dry. 

372.  To  prefcrve  Fruit  green  ail  the  Tear. 

Gather  your  fruit  when  they  are  three  parts  ripe,  on  a 
very  dry  day,  when  the  fun  ihines  on  them,  then  take  ear- 
then pots  and  put  them  in,  cover  the  pots  with  cork,  or 
bung  them  that  no  air  can  get  into  them,  dig  a place  in 
the  earth  a yard  deep,  fet  the  pots  therein  and  cover  them 
with  the  earth  very  clofe,  and  keep  them  for  ufe. 

When  you  take  any  out,  cover  them  up  again,  as  at 
thenrft.  ^ ^ ’ 

373.  How  to  keep  Kidney  Beans  all  Winter. 

Take  kidney  beans  when  they  are  young,  leave  on 
both  the  ends,  lay  a layer  of  fair  ar  the  bottom  of  your 
pot,  and  then  a layer  of  beans,  and  fo  on  till  your  pot 
be  full,  cover  them  clofe  at  the  top  that  they  get  no  air 
and  fet  them  in  a cool  place  ; before  you  boil  them  lay 
them  in  waterall  night,  let  your  s-’uter  boil  when  you  put 
them  in,  (without  faltj  and  put  into  it  a lump  of  butter  a- 
bout  the  bignefs  of  a walnut. 

374'  candy  Angelica. 

Take  angelica  when  it  is  voiing  and  tender,  take  off 
all  the  leaves  from  thedalks,  boil  it  in  pan  with  fome  of 
leaves  under,  and  fortie  at  the  top,  till  it  be  fo  tender  that 
you  can  peel  off  ali  thelkin,  then  put  it  i'  to  fome  water 
again,  cover  it  over  with  fome  of  the  leaves,  let  in  flm- 
merovera  flow  fite  till  it  be  green,  when  it  is  green 
dram  the  water  from  it,  and  then  weigh  it  ; to  a pound 
of  angelica  take  a pound  of  loaf  fugar,  pm  a pint  of  water 
to  every  pound  of  lugai,  boil  and  fkim  it,  and  then  pt.t 
in  your  angehca  ; it  will  take  a great  deal  of  boiling  in 
the  lugar,  the  longer  you  boil  it  and  the  greener  it  will  be 
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boil  it  wliiUl  your  fiigar  be  candy-heiglit,  you  may  know 
when  it  is  candy-heighi  by  the  fide  of  your  pan  ; it  you>  • 
would  hive  it  nice  and  white,  you  mtift  have  a pound  oi 
fugar  boiled  candy  lieight  in  a copper-dilh  or  flew  pan^  ‘ 
fet  It  over  a clufing  dilh,  and  put  into  ii  your  angelica,  let  ^ 
it  have  a boil,  and  it  will  candy  as  you  take  it  out. 

375.  To  dry  Pears. 

Take  half  a peck  of  good  baking  pears,  (or  as  many  as 
you  pleafe]  pare  and  put  them  in  a pot,  and  to  a peck  of 
pears  put  in  two  pounds  of  fugar  j yon  midt  put  in  no  vva-i 
ter  but  lay  the  parings  on  the  top  of  your  pears,  tie  their 
up  clofe,  and  fettnem  in  a brown  bread  oven  ; when  the) 
are  baked  lay  them  in  a dripping-pan,  and  flat  them  a lit< 
tie  in  your  pan  ; fet  them  in  a flow  oven,  and  turn  thetr 
every  day  vvhilft  they  be  thoroughly  dry  ; fo  keep  iheir 
for  ufe. 

You  may  dry  pippins  the  fame  way,  only  as  you  turr. 
them  grate  over  them  a little  lugar. 

376.  To prejfrve  Currants  in  bunches. 

Boil  your  fugar  to  ihe  fourth  degree  of  boiling,  tie  you: 
currants  up  in  bunches,  then  place  ihem  in  order  in  tht 
fugar,  and  give  them  feveral  covered  boilings,  fkim  then 
quick,  and  let  them  not  have  above  two  or  three  feethings 
then  fkim  ih<  m again,  and  fet  them  into  the  ftove  in  thi 
preferving  pan,  the  next  day  drain  them,  and  drefs  then 
in  bunches,  ftrew  them  with  fugar, and  dry  them  in  a flov» 
or  in  the  lun. 

377.  To  dry  Apricots. 

To  a pound  of  apricots  pat  three  quarters  of  a potind  o' 
fugar,  pare  and  (lone  them,  to  a layer  of  fruit  lay  a lay- 
er of  fugar,  let  them  Hand  till  the  next  day,  then  boil  their; 
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igalntill  they  be  clear,  when  cold  take  them  out  of  the 
yrup,  and  lay  them  upon  glalTes  or  china,  and  fift  them 
)ver  with  double  refined  fugar,  fo  fet  them  on  a (tove  to 
Iry,  next  day  if  they  be  dry  enough  turn  them,  and  fift 
he  other  (ide  with  fugar  : let  the  Itones  be  broke  and  the 
centals  blanch’d,  and  give  theni  a boil  in  the  fyrup,  then 
Jilt  them  into  the  apricots  ; you  mull  not  do  too  many 
It  a time,  for  fear  of  breaking  them  in  the  lyrup  ■,  do  a 
^reat  many,  anti  the  more  you  do  in  it,  the  better  they 
vill  tafte. 

378.  To  male  jumballs  another  ivav. 

Take  a pound  ol  meal  drv,  a pound  of  fugar  finely  beat, 
iiix  them  together  , then  take  the  yolks  of  five  or  fix  eggs, 
IS  much  thick  cream  as  w'lll  make  it  up -to  a pafle, -and 
bme  coriander  feeds  ; roll  them  and  lay  them  on  tins, 
irick  and  bake  them  in  a .quick  oven  ; before  you  fet 
hem  in  ihe  oven  wet  them  With  a little  rofe-waier  and 
louble  refined  fugar,  and  it  will  ice  them. 

379.  Toprejerve  Oranges  whole. 

Take  what  quantity  of  oranges  you  have  a mind  fo 
i-eferve,  chip  off  the  rind,  the  thinner  the  better,  put 
hem  into  water  twenty-four  hours,  in  that  time  Ihift 
ihem  in  the  water  'u,  take  off  the  bitter)  three  times  ; you 
mull  (hift  them  with  boiling  water,  cold  water  makes 
hem  hard  ; pm  double  the  weight  of  fii«ar  tor  oranges, 
ifiolve  your  lugar  in  water,  Ikim  it,  and-'clarify  it  with 
he  white  of  an  egg  ^ before  you  put  in  your  oranges,  boil 
hem  in  lyr' p turee  or  four  times  three  or  four  days  be- 
wixteach  lime  ; you  im.ll  take  out  the  iimicat  of  the 
ranges  very  c. can,  lor  fear  of  mudditig  the  fyrup. 

380.  To  make  Jam  oj  Damjins. 

Take  darafias  when  they  arc  npe,  and  to  two  pounds 
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of  aamfins  take  a pound  of  fugar,  put  your  fugar  into  a.'f 
pan  w ith  a jill  of  water,  w hen  you  have  boiled  it  put  inn  j: 
your  damfins,  let  them  boil  pretty  quick,  fkim  them  all  h 
the  time  they  are  boiling,  w hen  your  fyrup  looks  thicki « 
they  are  enough,  put  them  into  your  pots,  and  when  they  i 
are  cold  cover  them  with  a paper  dip  d in  brandy,  tic  them, 
up  clofe,  and  keep  them  for  nfe. 

381.  '1 0 make  clear  Cakes  of  Goofeberr'tes.  ^ 

Take  a pint  ofjelly,  a pound  and  a quarter  of  fugar,  : 
make  your  jelly  with  three  or  four  fpoonfuls  of  water,  aiii  ; 
put  your  fugar  and  jelly  together,  fet  it  over  the  fire  to.  , 
heat,  but  don’t  let  it  boil,  then  put  it  into  the  cake  pots, 
and  fet  it  in  a flow  oven  till  iced  over. 

382.  To  make  Bullice  Cheefe. 

Take  half  a peck  or  a quartern  of  btdlies,  whether  yow 
pleafe,  p'ck  off  the  flalks,  put  them  in  a pot,  and  flop; 
them  I p very  clo'e,  fet  them  in  a pot  of  water  to  boil  fqi 
two  hours,  and  be  fure  vour  pot  be  full  of  water,  andboi. 
them  till  they  be  enough,  then  put  them  in  a hairlieve  tc 
dram  the  liquor  from  the  bullies  ; and  to  every  quart  ol 
liquor  put  a pound  and  a quarter  of  fugar,  boil  it  over  £ 
flow  fire,  k.  tping  it  Itirring  all  ihe  time : ou  may  know 

wdicn  it  is  boiled  liigh  enough  by  the  parting  from  the  pan 
put  it  into  pots  ami  cover  it  with  p ipers  dip  d in  brandy 
io  tie  it  up  dole,  and  keep  it  lor  ulc. 

383.  To  make  Jam  of  Bull’.es. 

Take  the  bullies  that  remained  in  the  lieve,  to  cvcij 
quart  of  it  take  a pound  of  fugar,  and  put  it  to  your  jam 
boil  it  over  a flow  fire,  put  u in  pots,  and  keep  it  lo. 
ufe.  ^ 

384.  To  make  byrtip  of  Gtllif  ewers. 

■■  Take  five  pints  of  dipt  gilliflovvers,  and  put  to  thepr 


(•  liS  } 

•WO  pints  of  boiling  water,  then  put  them  in  an  earthen 
not  to  infiife  a night  and  a day,  take  a /irainer  and  drain 
.hem  our  ; to  a quart  of  your  liquor  put  a pound  and  half 
nf  loaf  fugar,  boil  it  over  a flow  fire,  and  fidm  it  whilfi:' 
any  Ikim  nfes  ; fo  when  it  is  cold  bottle  it  for  ufc. 

385.  To  p.ck'e  Gill'fowers. 

I ake  clove  giljifiovvers,  when  they  are  at  full  grovvib, 
clip  tlicm  and  put  them  into  a pot,  put  them  pieity  fad 
□own,  and  put  to  them  fome  white  wine  vinegar,  as  much 
as  Will  cover  them  ; fweeten  them  with  fine  powder  fu- 
gar, or  common  loaf  ; when  you  put  in  your  fugar  fiir 
them  up  that  your  fugar  may'go  down  to  the  bottom  ; 
tnsy  miift  be  very  fwcet  ; let  them  fiand  two  or  three 

ays,  and  then  put  in  a little  more  vinetrar  ; fo  tie  them 
up  tor  life. 


386.  To  puh  e Curumhers  JUccd. 

into  a pewter 

1 , take  fix  onions,  fliccr  and  (hew  on  them  fome  fair, 
o cover  them  and  let  them  Iband  to  drain  tweiiiy-iour 
ours  . make  your  pickle  of  white  wine  vinegar,  nutmeg. 


pepper,  cloves  and  mace,  boil  the 


in; 


fpices  in  the  pi(k1- 


I ‘uaec,  uuii  me  ipices  1 

tram  tie  liquor  clean  from  the  cucumbers,  put  them  in’o 
a deep  pot,  pour  the  liquor  upon  them  boiling  hot  and  co- 
i when  they  are  cold  drain  the  liquor 
I m them,  give  it  another  boil,  and  when  it  is  cold  pour 
It  on  them  again  ; fo  keep  them  for  ufe. 


387.  To  make  Cupid  Hedge  Hog. 

n ^ pound  of  joidan  almonds,  and  naif 

trr  -u  • put  it  into  a pan  with  as  much  wa- 

tcys  vvill  jult  wet  it,  let  it  boil  wbilR  it  be  fo  thick  a.s 
Kick  to  your  almonds,  then  put  in  your  almonds  and 

K 
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'ct  them  boil  in  it  ; have  ready  a quarter  of  a pound  of- 
{mall  colotired  comfits,  tabe  your  almonds  out  of  the  fy-- 
nip  one  by  one,  and  turn  them  round  whilll  they  be  co-- 
vered  over,  fo  lay  them  on  a pewter  dilh  as  you  do  them,, 
and  fet  them  before  the  fire,  whilfi  you  have  done  themi 

They  are  pretty  to  put  in  glalfies,  or  to  fet  in  a defart 
388.  To  make  Almond  Hedge  Hogs. 

Take  half  a pound  of  the  bed  almonds,  and  blanch  I 


rl'.em,  beat  them  with  two  or  three  fpoonfuls  of  lofe-wa-- 


ter  in  a ma.ble  mortar,  very  fmall,  then  take  fix  eggs,, 
(leave  bf.t  two  of  the  vsdmes)  beat  your  eggs  very  well 
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take  half  a pound  of  loaf-fugar  beaten,  and  four  ounces  ot 
olaVified  butter,  mix  them  all  well  together,  put  them  m- 
To  a pan,  fet  tliem  over  the  fire,  and  keep  it  itirrmg  whilit 
it  be  aid',  then  put  it  into  a china  difh,  and  when  u is 
i oldm-ikcit  up  into  the  fliape  of  an  hedge-hog,  put  cur- 
rants for  eves,  and  a bit  of  candy’d  orange  for  tongue; 
YOU  may  leave  out  part  of  the  almonds  unbeated  take 
them  and  fplitthem  in  two,  then  cut  them  in  long  bits  to 
Pick  in  voir  hedge  hog  all  over,  then  take  two  pints  of 
cream  ciiflnrd  to  pour  over  your  hedge  hog,  according  to 
-he  bianefs  of  your  dilh  ; by  round  your  di(h  edge  flices 
of  candy'd  or  preferve  orange,  which  you  have,  fo  ferve 

it  tip- 

-^89.  To  Pot  Salmon  to  keep  half  a year . 

Take  a'^fide  of  frelli  falmoii,  take  out  the  bone,  cut 
tff  the  head  and  fcale  it  ; you  mulf  not  wa(h,  but  wipe 
u widi  adry  cloth  ; cut  it  in  tlirce  pieces,  fealon  a with 
mace,  pepper,  fait  and  nutmeg,  put  a into  a fiat  pot 
iviih  he  Ik.n  fide  downward,  lay  over  it  a pound  o(  but- 
tic  a paper  over  it,  and  fend  it  to  the  oven,  about  an 


iiour  a: 


:ui  a 


'half  will  bake  it  ; if  you  have  more  falmon  m 


( 147  ) 


vo’ir  r-'-t  than  three  pieces  it  will  take  more  baking, 


out  of  your  pot,  and  lay  it  on  a fiili  plate  to  dram,  and 
take  off  the  fkin,  fn  i'eafun  it  over  again,  for  if  it  be  not 
well  feafoned  it  will  not  keep  : put  it  into  your  pot  piece 
by  piece  j it  will  keep  bed  in  little  pots  ; when  you  put 
it  into  your  pots,  prels  it  well  down  w itli  the  back  of  your 
hand,  and  when  it  is  cold  cover  it  with  clarified  butter,  and 
fet  it  in  a cool  place  ; fo  keep  it  for  ufe. 


and 


you  muft  put  in  more  butler  ; when  it  is  baked  take  it 


' 390  • make<a  CodVin  Pie. 

Take  codlins  before  they  are  over  old,  hang  them  ot  er 
2 flow  fire  to  coddle,  v\hen  they  are  foft  peel  cfFthe  fkm, 
fo  put  them  into  the  fame  water  again  then  cover  them  up 
with  vine  leavjjr,  and  let  them  hang  over  the  firewaillt 
they  be  green  ^ be  fure  you  don  I let  them  boil  ^ lay  them 
W'holc  in  the  difh,  and  bake  them  puff  pafte,  but  leave  no 
pafle  in  the  bottom  of  the  dilh  ; put  to  them  a little  fhred 
lemon-peel,  a fpooniul  of  verjuice  or  juice  oflemon,  and 
as  much  fiigar  as  you  think  proper,  according  to  the  large- 
nefs  of  your  pie. 


391.  To  make  a Collijiower  Pudding. 

Boil  the  flowers  in  milk,  take  the  tops  and  lay  thena  in 
a difli,  then  take  three  jills  of  cream,  the  yolks  of  eight 
eggs,  and 'the  whites  of  two,  feafon  it  with  nutmeg,  cin- 
namon, mace,  lugar,  fack,  or  orange-flower-watei > 
ibeat  all  well  together,  then  pour  it  over  the  colliflow'er, 
fput  it  into  the  oven,  bake  it  as  you  would  a cudard,  and 
I grate  fugar  over  it  when  it  comes  from  the  oven. 

Takefugar,  fack  and  butter  for  faucc. 

392.  To  male  Stock  for  Hartpjorn  yelly. 

Take  five  or  fix  ounces  of  hartfltorn,  put  it  into  a gal» 
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Ion  of  water,  hang  it  over  a flow  fire,  cover  it  clofc,  anJ 
let  it  boil  ilirce  or  four  Iiours,  fo  (train  it  ; make  it  the: 
(lay  before  yon  ufe  it,  and  tiien  you  may  have  it  ready  fori  j 
your  jellies.  j 

393.  T 0 male  S)rv.p  of  Jellies.  * 

Take  violets  and  pick  them  ; to  everv  pound  of  violets; 
put  a pint  of  water,  when  the  water  is  juft  readv  to  boil 
put  it  to  )our  violets,  and  ftir  them  wel!  together,  lett 
them  infiife  twenty-four  hours  and  ftrain  them  •,  to  every 
pound  of  fvrup,  take  almoll  two  [joupcLs  of  fugar,  beat' 
the  iugar  verv  well  and  put  it  into  your  f\  :up,  ilir  it  ihatt 
the  fugar  may  dlHblve,  let  it  ftand  a dav  (>r  two,  llirring! 
it  two  or  three  times,  then  let  it  r>n  the  hre,  let  it  be  butt 
warm  and  it  will  be  thick  enor.gh. 

You  mav  niake  your  fyrnp  either  of  violets  or  gillifiorv-- 
trs,  only  taketiie  weight  of  fii  jar,  let  it  ftand  oti  the  fire, 
till  it  be  very  hot,  hud  the  lyrup  of  violets  im.il  be  only 
warm- 

3'24-.  To  piclle  CccUcs. 

Take  cockles  at  a full  moon  and  w.ifti  iliem,  then  nii^' 
them  into  a pan,  and  cover  them  with  a wet  cloth,  w hen 
thev  am  enouiih  ptit  them  into  a flone  bowl,  take  them 
out  (if  the  fhelis  an.d  walk  them  very  well  in  their  ortn 
pickle',  let  the  pickle  fettle  ttery  rime  you  w alh  them, 
then  clear  it  uiT  i when  you  have  ckanul  th.em,  put  the 
pickle  into  a pan  with  a fpoonful  or  two  of  while  wine 
and  a little  white  wine  vinegar  to  your  tafle,  pm  in  a lit- 
tle Jamaica  and  whole  pepper,  boil  it  very  well  in  the 
pickle,  thien  put  in  your  cockles,  let  them  have  a boil 
and  Ikiiu  tlicm,  when  they  are  cold  put  them  in  a bottle 
w iilt  a little  oil  over  them,  fet  them  in  a cool  place  and 
keep  tltem  for  ufc. 
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395-  To  prefcrve  ^tinccs  luhole  or  in  quarters. 

Take  the  largeft  quinces  when  they  are  at  full  growth, 
pare  them  and  throw  tlietn  into  water,  when  you  have 
pared  them  cut  them  in  quarters,  and  take  out  the  cores  ; 
if  you  woulii  have  any  w'hnie  you  muft  take  out  the  cores 
with  a fcope  ; fave  all  the  cores  and  parings,  and  put 
them  in  a pot  or  pan  to  coddle  yotir  quinces  in,  with  as 
much  water  as  will  cover  them,  fo  put  in  your  qtiinces  in 
the  middle  of  your  parings  into  the  pan,  (be  fu re  you  co- 
ver them  clofe  up  at  the  topj  fo  let  them  hang  oyer  a flow 
fire  whilfl  they  be  thoroughly  tender,  then  take  them  out 
anil  weigh  them  ; to  every  j)oundof  quince  take  a pound 
of  loaf  fugar,  and  to  every  potind  of  fugar  take  a pint  of 
the  fame  water  you  coddled  your  quinces  in,  fet  your  wa- 
ter and  fugar  over  the  fire,  boil  it  and  fldm  it,  then  put 
in  your  quinces,  and  cover  it  clofe  up,  fet  it  over  a flow 
fire,  and  let  it  boil  whilfl  yotir  qtiinces  be  red  and  the  fy- 
rup  thick,  then  put  them  in  pots  for  ufe,  dipping  a pa- 
per in  brandy  to  lay  over  them. 

3 q6.  To  pickle  Shrimps. 

Take  the  largefl  fhrimps  you  can  get,  pick  them  out 
of  the  fhells,  boil  them  in  a jill  of  water,  or  as  much  wa- 
ter as  will  cover  them,  according  as  you  have  a quantity 
of  fhrimps,  (train  them  thro’ a hair-fieve,  then  put  to  the 
liqtior  a little  fpice,  mace,  cloves,  whole  pepper,  white 
■wine,  white  wine  vinegar,  and  a little  fait  to  your  tafle; 
boil  them  very  well  together  ; when  it  is  cold  ptit  in  your 
Ihrimps,  they  are  fit  for  ufe. 

397.  To  pickle  Mujcles. 

Wafh  your  mufcles,  put  them  into  a pan  as  you  d© 
your  cockles,  pick  them  out  of  the  fhells,  and  wafh  them 
tn  the  liquor  i be  fure  you  take  off  the  beards,  fo  boil 
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them  In  the  liquor  with  fpices,  as  you  do  your  cockles, 
only  put  to  them  a little  mo/e  vinegar  than  you  do  to  coc^- 

let. 


39§.  Topldle  Wahnits  greetj. 

Gather  walnuts  when  they  are  fo  young  that  you  can:! 
run  a pin  through  them,  pare  them  and  put  tin  m m wa- 
ter, and  let  them  lay  lour  or  five  days,  llirring  n ^^l 
3 day  to  take  out  the  bitter,  then  put  them  m drong  fait 
and  water,  let  them  lay  a week  or  ten  days,  ^turnng  i 
^nce  or  twice  a dav,  then  put  them  in  frelh 
ter,  and  hang  them  over  a fire,  put  to  them  a little  a Hum 
and  cover  them  up  chd'e  with  vine  , eaves,  let  them  han^^ 
«^ver  a fiow  fire  whilll  'hey  be  green,  but  be 
let  them  boil  ; when  they  are  green  pul  them  mtoa  fieve. 
to  drain  the  water  from  them. 

399.  To  make  PkUefor  ikem. 

Take  a little  cood  alegar,  put  to  it  a little  long  pepper 
a„l  Jamaica  pc“pper,  a few  bay  leavea  » I'-!  ' 
diih,  a handful  or  two  ot  inullard  feed,  a I-*'' 

a little  rockambol  if  you  have  anv,  if  not  a few  ualo,.  , 
boil  them  all  together  in  the  alegar,  which  pm  to  l^ur  w^- 
Lts  and  1-t  it  {land  ilKce  or  four  days,  giving  them  a fvald 

once  a day,  then  tie  them  up  tor  ulc 

A fpoonful  of  ihis  pivkle  is  good  fdr  twh-iauce,  or 

calf’s-head  hath. 

400.  To  pickle  J'Pahuis  black. 

Gather  walnuts  when  they  are  fo  tendci  that  )Oti  car 

rim  a pin  ilm’'  1’"'  ^ ’ 

ZlUlllu,  frelh  wa'cr,  ami  Ic.  .bem  lav  lo,  a week, 

J . a.,  V • m 


I in  IrelU  water,  anu  - 

,h.-m  once  a day  ; make  for  them  a rong  al 


tS  ‘1-y  be  yellowrdlr. 

xmV'^l'em’  once  a day,  then  take  them  out  ot  the  fait  aiu 
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water,  and  make  a frefli  fait  and  water  and  boil  if,  pm 
it  on  the  top  of  your  walnuts,  and  let  your  pot  Ifaiu!  in  the 
corner  end,  fcald  them  once  or  twice  a day  whilQ:  they 
be  black. 

You  may  make  tiie  fame  pickle  for  thofe,  as  you  did 
for  the  green  ones. 

401.  'To  pickle  Oyjhrs. 

Take  the  largeft  oyflers  you  can  get,  pick  them  whole 
out  ot  the  fliell,  and  take  off  the  beards,  wafh  them  very 
well  in  their  own  pickle,  fo  let  the  pickle  fettle,  and  clear 
it  off,  put  it  into  a flew  pan,  put  to  it  two  or  three  fpoon- 
fuls  of  white  wine,  and  a little  white  wine  vinegar ; don’t 
put  in  any  water,  for  if  there  be  not  pickle  enough  of 
their  own,  get  a little  cockle  pickle  and  put  to  it,  a little 
Jamaica  pepper,  white  pepper  and  mace,  boil  and  fkim 
them  very  well  ; you  mull  fkim  it  before  yon  put  in  your 
fpices,  then  put  in  youroyfters,  and  let  them  have  a boil 
in  the  pickle,  when  you  are  cold  put  them  into  a large 
bottle,  with  a little  oil  on  the  top,  fet  them  in  a cool 
place  and  keep  them  for  ufe. 

402.  To  pickle  large  Cucumbers. 

Take  cucumbers  and  put  them  in  a Hrong  fait  ami  wa- 
ter, let  them  lay  whiKl  they  be  very  yellow,  then  fcald 
them  in  the  fame  fait  and  water  they  lay  in,  fet  them  on 
the  fire,  and  fcald  them  once  a day  whilfl  they  are  green  ; 
take  the  bell  alegar  yon  can  get,  put  lo  it  a little  jamai- 
ca  pepper  and  black  pepper,  fomc  horle-radilh  in  dices, 
a few  bay  leaves,  and  a little  dill  and  fait,  fo  fcald  your 
cucumbers  twice  or  thrice  in  this  pickle  then  put  them 
up  for  ufe. 

403*  '^opl^kle  Onions, 

Take  the  fmalleft  onions  you  can  get,  peel  and  put  them 
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Into  a large  quantity  ot  fair  water,  let  tliem  lay  two  day.*  “ 
and  lliiit  them  twice  a day  ; then  dram  them  from  the  wa- 
ter,  take  a little  dilfill’d  vinegar,  pi^  to’emtwoor  three:'* 
blades  (jf  mace,  and  a little  wliite  pepper  and  fait,  boil  it, 
and  pour  it  into  your  onions,  and  let  them  (land  three  days,  F' 
fcalding  em  everyday,  fo  put  them  into  little  glaiTcs,  and  ^ 
tje  a bladder  over  them  ; tliey  are  very  good  done  with  a-  ' 
legar  for  common  life,  only  put  in  Jamaica  pepper  inftead 
ol  mace. 

404.  Ttf  pickle  Elder  Buds. 

Take  elder  buds  when  they  are  the  bignefs  of  fmall 
walnuts,  lay  them  in  a llrong  fait  and  water  for  ten  days, 
and  then  fcald  them  itt  fieih  fait  and  water,  put  in  a lump; 
of  allum,  let  them  (land  in  the  corner  end  clofe  cover’d:  ' 
up,  and  fcalJed  once  a day  whillt  green.  ; 

You  may  do  radifh  cods  or  brown  buds  the  fame  way. 

405.  To  male  the  Pickle. 

Take  a little  alegar  or  wliite  wine  vinegar,  and  put  ta 
it  two  or  three  blades  of  mace,  with  a little  whole  pep- 
per and  Jamaica  pepper,  a few  bay  leaves  and  fait,  put 
to  your  btuls,  and  fcald  them  tw'o  or  three  times. 

406.  To  pickle  Alujhrooms . 

Take  mtidircoms  when  frelli  gather’d,  fort  the  large 
ones  from  the  buttons,  cut  off  tlie  (lalks,  waOi  them  ir: 
water  with  a (ianncl,  have  a pan  of  water  ready  on  the 
(ire  to  boil  them  in,  for  the  Icis  they  lay  in  the  water  the 
b'.'tter  ; let  them  have  two  nr  tlirce  boils  over  the  fire, 
then  put  them  into  a fieve,  and  when  you  liave  drainer 
tile  water  from  them  jnit  them  into  a pot,  throw  ovei 
them  a handful  of  fait,  (top  them  clofe  with  a cloth,  anc 
let  them  (laml  two  or  three  hours  on  the  hot  hearth  01 
range  end,  giving  your  pot  a lhake  now  and  then  ; ther 
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Iraln  the  pickle  from  them,  ami  lay  them  in  a ^^7  cloth 
'or  an  hour  or  two,  fo  put  them  into  as  much  dittill  d 
/inegar  as  wil!  cover  them,  let  them  lay  a week  or  ten 
lays,  then  fake  them  our,  and  p'lt  them  in  dry  bottles  ; 
aut  to  them  a little  white  pepper,  fait  and  ginger  fliced, 
fill  them  up  with  diftill’d  vinegar,  ptit  over  them  a httle 
Tweet  oil,  and  cork  them  up  c'ofe  ; if  your  vinegar  be 
good  they  will  keep  two  or  three  years ; I know  it  by  ex- 
perience. 

You  miift  be  fure  not  to  fill  your  bottles  above  three 
parts  full,  it  you  do  they  will  not  keep. 

407.  To  pickle  Mujhroomc  another  zvay. 

TTake  mulhrooms  and  wafh  them  with  a flannel,  throvv 
them  into  water  as  you  walh  them,  only  pick  the  fmall 
from  the  large,  put  them  into  a pot,  throw  over  them  a 
little  fait,  flop  up  your  pot  dole  with  a cloth,  boil  them 
in  a pot  of  water  as  you  do  currants  when  you  make  a 
jelly,  give  them  a fhake  now  and  then  ; you  may  guefs 
when  they  are  enough  by  the  quantity  of  liquor  that  comes 
from  them  ; when  you  think  they  are  enough  drain  from 
them  the  liquor,  put  in  a little  white  wine  vinegar,  and 
boil  in  it  a little  mace,  white  pepper,  Jamaica  pepper, 
and  dic’d  ginger  ; when  it  is  cold  put  it  to  the  inudi- 
rooms,  bottle  them  and  keep  them  for  ule. 

They  will  keep  this  w'ay  very  well,  and  have  more  of 
I the  fade  of  mulhrooms,  but  they  will  not  be  all  together 
!fo  white. 

408.  To  pickle  Potaloe  Crabs. 

Gather  your  crabs  when  they  are  young,  and  about  the 
bignefs  of  a large  cherry,  lay  them  in  a drong  fait  and 
water  as  you  do  other  pickles,  let  them  dand  fora  week 
or  ten  days,  then  fcald  them  in  the  fame  water  they  lay 
in  twice  a day  whild  green  \ make  the  fame  pickle  for 
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them  as  you  do  for  cucumbers  ; be  fure  you  fcald 
twice  or  thrice  in  the  pickle,  and  they  will  keep  the  bet’. 
ter. 

409.  To  p'lcMe  large  Buttons. 

Take  your  buttons,  clean  them  and  cut  ’em  in  thret  t^ 
or  four  pieces,  ptu  them  into  a large  fauce-pan  to  Hew  n 
in  their  own  liquor,  put  tc>  them  a little  Jamaica  ant  '.: 
whole  pepper,  a blade  or  two  of  mace,  and  a little  fait;  li 
cover  it  up,  let  if  ilew  over  a flow  hre  whilfl  vou  think  t 
they  are  enough,  then  drain  from  them  their  liqtior,  ant: 
put  U)  it  a little  white  wine  vinegar  or  alegar,  which  yoi  t 
pleafe,  give  it  a boil  together  ; and  when  it  is  cold  put  i. - 
to  your  mufhroom?  and  keep  them  for  ufe,  t 

You  may  pickle  flaps  the  fame  way. 

4 10.  To  make  Catchup. 

Take  large  mulhrcoms  when  they  are  frefh  gathered’ 
cut  off  the  dirty  ends,  break  them  fmall  with  your  hands, 
put  them  in  a done  bowl  with  a handfid  or  two  of  fair: 
and  let  litem  (land  all  night  ; if  you  don’t  get  mufhrooms 
enough  at  once,  with  a little  fait  they  will  keep  a day  01 
two  whild  you  get  more,  fo  put  them  in  a dew  pot,  ano 
fet  them  in  a oven  with  houfhold  bread  ; when  they  are 
enough  drain  trom  them  the  liquor,  and  let  it  ilard  tc 
fettle,  then  boil  it  with  a little  mace,  Jamaica  and  whole 
black  pepper,  two  or  three  iTialots,  boil  it  over  a flow 
fire  fur  an  hour,  when  it  is  boiled  let  it  (land  to  fettle, 
and  when  it  is  odd  bottle  it  ; ifyou  boil  it  well  it  wif 
keep  a year  or  two;  you  mud  put  in  fpiccs  according  tc 
the  qiiantiiy  of  your  catchup  \ you  mud  not  wafli  them, 
nor  put  to  them  any  water. 

411.  I'o  make  Mango  of  Cucumbers  or  fmall  Melons. 

Gather  cucumbers  when  they  are  green,  cut  a bit  oft 
the  end  and  take  out  all  the  meat  j lay  them  in  a ftrong 
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alt  and  water,  let  lliom  by  for  a week  or  ten  ciayr.  wliilll: 
:hey  be  veHovv,  tl'^en  fcaid  liiem  in  ihe  fame  fait  and  water 
hey  lay  in  vvhillr  green,  then  drain  from  them  the  rter  *, 
ake  a little  mLillard  feed,  a litt'e  horfc-radilb,  fome  ferap- 
sd  and  fome  (bred  fine,  a handful  of  fhalot?;,  a claw  or 
:vvo  of  oarlick  if  yon  like  the  taflc,  and  a little  (bred  mace  j 
:ake  fix  or  eight  cucum.bers  Hired  fine,  mix  them  amongft 
;he  red  of  the  ingredients,  then  fill  .your  melons  or  cii- 
:iimbers  with  the  meat,  and  pist  in  i,he  bits  at  the  ends, 
•ie  them  on  with  a firing,  fo  lake  as  mtich  alegar  or 
white  wine  vinegar  as  will  well  cover  them,  and  put  into 
vt  a little  Jamaica  and  whole  pepper,  a little  horfe-radifii, 
and  a handinl  or  two  of  mufiard-ieed,  then  boil  it,  and 
pour  it  upon  your  mango  •,  let  it  Hand  in  the  corner  end 
two  or  three  days,  fcaid  them  once  a day,  and  then  tie 
them  up  for  life. 

412.  To  plcMe  Gerlihn. 

Take  gerkins  of  the  firft  growth,  pick  them  clean,  put 
them  in  a firong  fait  and  water,  let  them  lay  a wei  k or 
ten  days  whilftthey  be  thoroughly  yellow,  then  fcaid  them 
in  the  fame  fait  and  water  they  by  in,  fcaid  them  once  a 
day,  and  let  them  by  whilft  they  are  green,  then  fel  them 
in  the  corner  end  clofe  covered. 

413  To  maie  pickle  for  your  Cucumbers. 

Take  a little  alegar,  fthe  quantity  mull  he  equal  to  the 
[quantity  of  your  cucumbers,  and  fo  mull  your  kafoning) 
a little  pepper,  a little  Jamaica  and  long  pepper,  two  or 
three  fhal'  is,  a little  horle-radilli  feraped  01  diced,  a lit- 
tle fait  and  a bit  of  allum,  boil  ihem  all  togtiher,  andv 
fcaid  your  cucumbers  two  or  three  times  with  your  pickle, 
Ifo  tie  them  up  lor  ufc. 
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414.  To  pickle  C.aulLjijwer  ul.'ite. 

Take  the  whiled  cnlliflower  you  can  get,  break  it  it 
pieces  the  bignefs  of  a mufhroom  ; take  as  much  dilliH’c  ■' 
vinegar  as  will  cover  it,  and  put  to  it  a little  white  pep-  -t 
per,  two  or  three  blades  of  mace,  atid  a little  fait,  thcr  ' 
boil  it  and  pour  it  on  your  caulliflou ers  three  times,  let  i:il< 
be  cold,  then  put  it  into  voiir  glafles  or  pots,  and  wet  £ : 
bladder  to  tie  over  it  to  keep  out  tlte  air.  You  may  dc 
white  cabbage  the  fame  way. 

415.  To  pickle  Red  Cabbage, 

Take  a red  cabbage,  chufe  it  a purple  red,  for  a light 
red  never  proves  a good  colour  ; fo  take  your  cabbage  and. 
(h red  it  in  very  thin  dices,  feafon  it  with  pepper  and  fait 
very  thin,  let  it  lay  all  night  upon  a broad  tin,  or  a drip-,’ 
ping-pan  ; take  a little  alegar,  put  to  it  a little  Jamaicai , 
pepper,  and  tw’o  or  three  rafes  of  ginger,  boil  them  to-  , 
gether,  and  w'hen  it  is  cold  pour  it  upon  your  cabbage,  and; 
in  two  or  three  days  time  it  will  be  fit  forufe. 

Yon  may  throw  a little  caulliflower  among  it,  and  it  will 
turn  red. 

416.  To  pickle  CauUif.ower  another  zvay. 

Take  the  cai  bflower  and  break  it  in  pieces  the  bignefs' 
of  a mnfliroom,  but  leave  on  a ihort  llalk  with  the  head  J 
take  fomc  white  wine  vinegar,  into  a quart  of  vinegar  put 
fix-penny  worth  of  cochineal  beat  well,  alfo  a little  Ja-- 
maica  and  whole  pepper,  and  a little  fait,  boil  them  in' 
vinegar,  pour  it  over  the  cauliflower  hot,  and  let  it  ftand' 
two  or  three  days  dole  covered  up  ; vou  may  fcald  it  once: 
in  three  days  whilll  it  be  red,  when  it  is  red  take  it  out  of 
pickle,  and  wa(h  the  cochineal  ofl'in  the  pickle,  fo  flrain.3 
it  through  a hair  fieve,  and  let  it  (land  a little  to  fettle,, 
then  put" it  to  your  cauliflower  again,  and  tic  it  up  for  ufe  ; 
the  longer  it  lays  in  the  pickle  the  redder  it  w ill  be. 
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417'  " piciU  TV ahi tit's  white. 

T.ike  walnuts  \vhen  they  are  nt  jnll’growih  nncl  yon  can 
trolly  a pin  through  them,  the  largelt  fort  yon  can  get, 
arc  iiiein,  and  cut  a bit  off  cine  end  vvhdtl:  you  fee  the 

hitc,  fo  you  ir.nd  parcoffiiie  gfreen,  (if  you  cut  tliro* 
ic  v^  hite  to  t!ie  Kerntl  they  will  be  fpoited)  and  put  them 
1 uater  as  yon  pare  them;  you  muff  boil  them  in  fait 
nd  water  as  you  do  Riufhiooms,  they  will  take  no  more 
oilir.g  than  a muihroom  ; when  they  are  boiled  lay  them 
n a dry  cloth  to  drain  out  die  water  then  put  them  into  a 
ut,  ami  pur  to  them  as  much  diltillki  vinegar  as  will  co- 
er  ihtm,  let  them  lay  tv\o  or  thiee  days  ; then  take  a 
ttle  more  vmegar,  put  to  it  a few  blades  of  mace,  a lit- 
e vvhite  pepper  and  lalt,  boil  them  together,  when  it  is 
old  take  the  waltims  ont  of  the  other  pickle  and  put  them 
>to  that,  let  them  lay  two  or  three  days,  p<ujr  it  from 
lem,  give  it  another  boil  and  fkini  it,  w hen  it  is  cold  put 
) Uyoiii  w'alnuts  again,  put  them  into  a boulc  and  put 
ver  them  a little  fweet  oil,  cork  them  up,  and  If  i them 
ta  cool  place  ; if  yottr  vii.egar  Degood  tliev  will  keep  as 
uig  as  the  miiihrooms. 

418.  Topicklc  Barberries^ 

Take  barberries  when  lull  ripe,  put  them  into  a 
ot,  boil  a ftroiig  fait  and  water,  then  pour  it  on  them 
oiling  hot, 

419*  tnake  Darlcy-Su^ar . 

Eoil  bpriey  in  w'ater,  drain  it  through  a hair-fieve,  then 
It  t te  (.coiSlion  into  clai  ilicd  lugar  brought  to  a candy- 
i-ig  t,  or  the  laff  degree  ol  boiling,  then  take  it  off  the 
anc  let  the  boiling  fettle,  then  ponr  it  upon  a marble 
'one  rubbed  w'ith  the  oil  of  olives,  when  it  cools  and  be- 
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wins  to  grow  hard,  cut  it  into  pieces,  and  rub  it  into. 

to  C)  * ^ 

lengths  as  you  pleale. 

'430.  To  pickle  Pttrjlaut. 

Take  the  thickeh  Ralks  of  purdain,  hy  them  in  fait 
and  water  fix  weeks,  then  take  them  out;  put  tliem  intc  10 
boiling  water,  and  cover  them  well  *,  let  them  hang  ovet  0 
a How  fire  fill  they  be  very  green,  v\hen  they  are  cold  put  - 
them  into  a pot,  and  cover  them  well  with  beer  vinegatj  ; 
and  keep  them  covered  clofe. 

1)21.  To  make  Punch  another  way. 

Take  a quart  or  two  ot  fiierbet  before  you  put  in  youi  r 
brandy,  and  the  whites  of  four  or  five  eggs,  beat  ihenr  : 
very  well,  and  fet  it  over  the  fire,  let  it  have  aboil,  then' 
put  it  into  a jelly  bag,  fo  mix  the  reft  of  your  acid  anc  i 
brandy  together  (the  quantity  you  defign  to  make)  heat  u ; 
and  run  it  alithroiigh' your  jelly  bag,  change  it  in  the  run-, 
rung  off  whilfl  it  looks  fine  ; let  the  peel  of  one  er  two  le-  , 
monslay  in  the  bag  ; you  may  make  it  the  day  before  yoi; 
ule  it,  and  bottle  it. 

422.  To  make  new  College  pudding. 

Grate  an  <dd  penny  loaf,  put  to  it  a like  quantity  0 
fuel  fhred,  a n'.inreg  grated,  a little  fait  and  fome  cur. 
rants,  then  beat  fome  eggs  in  a little  fack  and 
all  topciher,  and  knead  it  as  (lifF  as  for  manchet,  and  mak^ 
it  up  m the  lorm  and  fize  of  a turkey’s  egg,  but  a Iml'i 
flatter  ; take  a pound  of  butter,  put  it  in  a dim  or  deW' 

pan  and  fet  it  over  a clear  fire  in  a chafing-diib,  and  rul 

your  butter  about  the  difh  till  it  is  melted,  then  put  you 
pviddint'S  in,  and  cover  the  dilh,  but  olteii  turn  your  pUd 
dimrs  tdl  they  are  browm  alike,'  and  when  they  are  enongt 
grate  fome  fugar  over  them,  and  ferve  ihctii  up  hot. 
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For  a fide  difli  you  mufi  let  ihe  pafie  lay  fora  qiiarter 
an  hour  before  you  make  i:p  your  puddings. 

4-3 ■ make  a Cujiard  Pudding. 

Take  a pint  of  cream,  mix  with  it  fix  eggs,  well  beat, 
to  Ipoonfuls  of  flour,  half  a nutmeg  grated,  a little  fait 
id  fwgar  to  your  tafle  ; bu'ter  your  cloth,  put  it  in  when 
e pan  boils,  boil  it  jufl  hali  an  hour,  and  melt  butter 
r the  fauce. 

424.  To  make  fried  Toafls. 

Ciiip  a manchet  very  rrell,  and  cut  it  round  ways  in 
afis,  then  take  cream  and  eight  eggs  fealoned  with  fick, 
gar,  and  nutmeg,  and  let  thofe  toafls  fteep  in  it 
out  an  hour,  then  fry  them  in  fweet  butler,  f;rve  hem 
■ with  plain  melted  butter,  or  with  butter,  fack  and  fu- 
r as  you  pleafe.  ^ 

425.  To  make  fauce  for  Fifh  or  Flejh. 

Fake  a quart  of  vinegar  or  alegar,  put  it  into  a jug, 
■'n  take  Jamaica  p'  pper  w<hole,  fume  fliced  ginger 
d mace  : a few  cloves,  lomc  lemon  peel,  horfe-radifli 
ted,  fweet  herbs,  lix  ihalots  peeled,  eight  anchovies, 
itwo  or  three  fpoonfuls  0}  Ihred  capers,  put  all  thofe 
a linen  bag,  and  put  the  bag  into  your  alegar  or  vine- 
flop  the  jug  clofe,  and  keep  it  fe:r  ufc. 

A fpoonful  cold  is  an  addition  to  fauce  for  either  fifh 
flefh 

426.  To  make  a favoury  Dijh  of  Feal. 

Cut  large  coliops  of  a leg  of  veal,  Ipread  them  abroad 
a dr.-ITer,  hack  them  with  the  back  of  a knife,  and 
them  m the  yolks  of  eggs,  feafon  them  w'ith  nutmeg, 
ce,  pepper,  and  fait,  then  make  forc’d-mcat  with 
le  ot  yotir  veal,  beef  fuel,  oyflers  chqp’d,  and  fweet 
lbs  Hired  fine,  atid  the  above  fpicc,  drew  all  ihcfe  over 
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vourcollops,  roll  and  fie  them  up,  put  them  on  Oceu  cr. 
ue  th'^m  to  a fpit  and  roail  them  ; and  to  the  reft  of  you 
forc’d  meat  add  the  yolk  of  an  egg  or  * 

,p  in  balls  and  frv  them,  put  them  m a d.fh  with  yon 
meat  when  roafted,  put  a little  water  m the  difti  unde 
^em  and  when  they  are  enot.gh  put  to  it  an  anchovy, 
itile  t^iavy,  a fpoonfnl  of  white  wine,  and  thicken  it  u 
l;^th  a linle  flour  and  butter,  fo  fry  your  bads  and  la 

round  the  di  lb  and  ferve  it  up. 

11, is  IS  proper  for  a fi.le-dift.  either  at  noon  or  ntoht 

427.  To  make  hrench  Bread. 

Take  half  a peck  of  fine  floor,  the  yolks  of  fix  eggs  an 
fouT  whites,  a little  fait,  a pin.  of  ale  .eafl,  and  as  m. re- 
new milk  made  warm  as  mil  make  a thin  light  pafle, 

",  abont  with  voor  Itantl,  bn,  be  lore  ‘‘“j’ ' 

•1  • tiavp  ready  fiN.  wooden  quarts  or  pii.t  dillie.,  ti 

’ uh  the  mlV  (not  over  full]  let  them  ftand  aqua. 
: ?o'f  ' h™;  rbfhheo  ..no  .hem  00,  into  tlte  one. 

Imd  wheo  the,  are  baked  rafp  them.  The  oven  mod 
quick. 

4'hS.  7 0 make  Gingei-Bread  anstheru'aj. 

Take  three  pounds  of  fine  Hour,  and  the  rind  of  a 1 
mon  dried  and  beaten  to  powder,  halt  a ponnd  ol  fuga. 
or  more  if  vou  like  it,  a little  hntter,  and  an  ounce  and 
r.lTof  beaten  muser,  mix  all  the'e  together,  and  wet 
it  pretty  ftiff  \hih  nolhing  but  treacle  ; make  it  into  r.o 

o/c  kc^  which  you  plcafe  , il  you  pleafe  you  may  . 

caiidy’d  orange  peel  and  citron  i butler  your  pnp.r 

it  on,  and  let  it  be  baked  hard. 

To  make  l^uncc  Cream 


Take  Qolnccs  when  they  arc  fnll  ripe,  cot  them  in  ^.t 
ttis,  fcald  them  till  they  be  folt,  pare  them,  and  math. 
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:lear  part  of  them  and  the  pulp,  and  put  through  a fieve, 
ake  an  equal  weight  of  quince  and  double  refin’d  fugar, 
jeaten  and  fiftcd,  and  the  whites  of  eggs  beat  till  it  is  as 
vhitc  as  fnovv,  then  put  it  into  dilhes. 

You  may  do  apple  cream  the  fame  way. 

430.  To  wake  Cream  of  any  prejenved  Fruit. 

Take  half  a pound  of  the  pulp  of  any  preferved  fruit, 
3Ut  it  in  a large  pan,  put  to  it  the  whites  of  two  or  three 
;ggs,  beat  them  well  together  for  an  hour,  then  with  a 
■ poon  take  it  off,  and  lay  it  heaped  up  high  on  the  dilh 
andjalver  without  cream,  or  put  it  in  the  middle  bafon. 

Rafpberries  will  not  do  this  way. 

431.  To  dry  Pears  or  Pippins  -without  Sugar. 

Take  'pears  or  apples  and  wipe  them  clean,  take  a 
bodkin  and  run  it  in  at  the  head,  and  out  at  the  flalk, 
put  them  in  a flat  earthen  pot  and  bake  them,  but  not  too 
tnuch  ; you  nuilf  put  a quart  of  llrong  new  ale  to  half  a 
peck  of  pears,  tic  twice  papers  over  the  pots  that  they 
are  baked  in,  let  them  Hand  till  cold,  then  drain  them, 
fqueezethe  pears  fiat,  and  the  apples,  the  eye  to  the  [talk, 
and  lay  them  on  fieves  with  wide  holes  to  dry,  either  in  a 
Hove  or  an  oven  not  too  hot. 

432.  To  prejerve  Mulberries  whole. 

Set  fome  mulberries  over  the  fire  in  the  Ikillet  or  preferv- 
ing  pan,  draw  from  them  a pint  of  juice  when  it  is 
drain’d  ; then  take  three  pounds  of  fugar  beaten  very  fine, 
tvet  the  fugar  with  the  pint  of  juice,  boil  up  your  fusar 
land  fkim  it,  put  in  two  pounds  of  ripe  mulberries,  mid 
net  them  Hand  in  the  fyrup  till  they  are  thorotighly  warm, 
then  fet  them  on  the  fire,  and  let  them  boil  very  gently  ; 
do  them  but  half  enough,  fo  put  them  by  in  the  fyrup  till 
next  day,  then  boil  them  gently  again  \ when  the  fyrup 
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is  pretty  thick  and  will  Hand  in  round  drops  when  it  isi  5 
cold,  they  are  enough,  fo  put  all  in  a gaily  pot  for  ufe.  j 
433.  To  make  Orange  Cakes. 

Cut  YOur  oranges,  pick  out  the  meat  and  juice  free- 
from  the  llrings  ami  feeds,  fet  it  by,  then  boil  it,  and.  j 
(liift  the  water'till  your  peels  are  tender,  dry  them  with  a:  . 
cloth,  mince  them  fmall,  and  put  them  to  the  juice ; to^j  , 
pound  of  that  weigh  a pound  and  a half  of  double-renn  d ^ 
fimar  ; dip  your  lumps  of  fugar  in  water,  and  boil  it  10  ^ j 
candy-heipht,take  it  off  ihc  lire  and  put  in  your  juice  and:  , 
peel  llir  it  well,  when  it  is  almoft  cold  put  it  into  a ba~  , 
fon,  and  fct  it  in  a ftove,  then  lay  it  thin  on  earthen  p ates^ 
to  dry,  and  as  it  candies,  falhion  it  with  a knife,  and  lay 
themonalaffes  , when  your  plate  is  empty,  put  more  out 


of  your  bafon. 

434.  To  dry  Apricots  like  Pruneilos. 

Take  a pound  of  apricots  before  they  be  full  ripe,  cut 
them  in  halves  or  quarters,  let  them  boil  tiM  they  be  very 
tender  in  a thin  (yrup,  and  let  them  (land  a day  or  two  in 
the  Hove,  then  take  them  out  of  the  fyrup,  lay  them  to 
drvtill  they  be  as  diy  as  pruneilos,  then  box  them,  if  you 
plJafe  you  may  paie  them.  You  may  make  your  fyrup 
red  with  the  juice  of  red  plumbs. 

435-  prej'erve  gi  eat  xuhite  Plums. 

Take  a pound  of  white  plums,  take  three  quarters  of  ai 
pound  of  double  refin’d  fugar  in  lumps,  dip  your  fugar  in 
Ltcr  boil  and  fRim  it  very  well,  flu  your  plums  down 
the  feam,  and  pnt  .hem  into  the  fyrup  with  .he  flu  down- 
.var  ff  ■ let  them  flew  over  the  fi.e  a quarter  of  an  hour, 
n-  m I'ncm  very  well,  thu.  take  them  off,  and  when  cold 
cover  them  up  i turn  them  m the  fyrup  two  or  three  times 
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a day  for  four  or  five  days,  then  put  tliem  into  pots  and 
keep  them  for  ufc. 

436.  fo  make  Goofeherry  Wine  another  way. 

T'ake  goofeberries  when  they  are  full  ripe,  pick  and' 
beat  them  in  a marble  mortar  ; to  every  quart  of  berries 
put  a quart  of  water,  put  tliem  into  a tub,  and  let  them 
Hand  all  night,  then  lirain  them  through  a hair-fieve,  and 
prels  them  very  well  with  your  hand  ; to  every  gallon  of 
juice  put  three  pounds  of  fourpenny  fugar  5 when  your  fu- 
gar  is  melted  put  it  into  the  barrel,  and  to  as  many  gallon,s 
ot  juice  as  you  have,  take  as  many  pounds  of  Malaga  rai- 
fins,  chop  them  in  a bowl,  and  put  them  in  the  barrel 
with  the  wine,  be  fore  let  not  your  barrel  be  over  full,  fo 
clofe  it  up,  let  it  (land  three  months  in  the  barrel,  and 
when  it  is  fine  bottle  it,  but  not  before, 

437,  To  fickle  Najiurtiuni  Buds, 

Gather  your  little  nobs  quickly  after  the  bloffoms  are 
off  put  them  in  cold  water  and  fait  three  days,  fiiiiting 
them  once  a day  ; then  make  a pickle  for  them  (but  don’t  • 
boil  them  at  all)  of  fome  while  wine,  and  fome  white 
I wine  vinegar,  fhalot,  horfe-radifh,  whole  pepper  and  lair, 
land  a blade  or  two  of  mace  ; then  put  in  voui  feeds,  and 
tftop  them  clofe  up.  They  are  to  be  eaten  as  capers. 

338.  To  make  Elder-Jljwer  Wine.  ♦ 

Take  three  or  four  handfuls  of  dried  elder  flowers,  and 
tfen  gallons  of  fpring  water,  boil  the  water,  and  pour  it 
ffcalding  hot  upon  the  flowers,  the  next  day  put  to  every 
.gallon  of  v;ater  five  pounds  of  Malaga  raifins,  the  ftalks 
bein  ^ firft  pricked  off,  but  not  wafhed,  chop  them  grof- 
ly  with  a chopping  knife,  then  put  them  into  your  boiled 
•water,  ilir  the  water,  raifins  and  flowers  well  together, 
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nml  do  To  twice  a day  for  twelve  days,  then  pref;,  out  the  f 
juice  clear  as  long  as  you  can  get  any  liquor  ; put  it  into*  ^ 
a barrel  fit  for  it,  Rop  it  up  twoar  three  days  till  it  works,, 
and  in  a few  daysfti  p it  up  clofe,  and  let  it  {land  two  or 
three  months,  then  bottle  it.  ; 


439.  To  make  Pearl  Barley  Puddmg, 

Take  half  u pound  of  pearl  barley,  cree  it  in  foft  wa-- 
ter,  and  fhiftit  once  or  tuice  in  the  boiling  till  it  be  foit  ‘ 
take  five  e^gs,  put  to  them  a pint  ot  good  cream  and  halt' 
s pound  of  powder  lugar,  grate  in  half  a rutmeg,  a little, 
fait,  a fpcunilul  or  two  uf  role-w'ater,  ami  halt  a potindj  , 
of  clarified  butter  ; when  yotir  barley  is  cold  mix  ihemi  , 
all  together,  fo  bake  it  with  a puff  paOe  rouna  the  dilhi 

c cl  ^ c • 

'Serve  it  up  with  a little  rofe-water,  lugar,  and  butler: 
for  your  lauce. 

440.  To  make  Goofeberry  Vir.eear  another  nay. 

'Take  aoofeberries  when  they  are  full  ripe,  bruife  therm 
in  a marble  mortar  <>r  wooden  bowl,  and  to  every  un- 
heap'd half  peck  of  berries  take  a gallon  ot  water,  put  it' 
to  them  in  the  barrel,  let  it  dand  in  a warm  place  t-r  two 
weeks,  put  a paper  on  the  t.  p of  your  barrel,  then  draw, 
it  olF,  walk  out  the  barrel,  put  it  in  again,  and  to  every 
nallon  add  a pound  of  coarfe  fupr  ; let  u in  a warm 
place  by  the  fire,  and  let  it  ftand  till  Chriftmas. 


44  I . To  preferve  Apricots  green. 

Take  apricots  when  they  are  young  and  tender,  codule 
them  a little,  rub  them  with  a coarfe  cloth  to  take  oft  the. 
flcin  and  throw  them  into  water  as  you  do  them,  and  putt 
them  in  the  fame  water  they  were  coddled  m,  cover  them 
with  vine  leaves,  a white  paper,  or  foniethmg  more  at 
the  top,  the  clofcr  you  keep  them  the  fooncr  they  are 
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green  •,  be  Pure  you  don’t  let  them  boil  ; when  they  are 
green  weigh  them,  and  to  every  pound  of  apricots  talee  a 
pound  of  loaf  fugar,  p.;t  it  into  a pan,  and  to  every  pound 
of  fuL'ar  a jill  of  water,  boil  your  fugar  and  water  a little 
and  fkim  it,  then  put  in  your  apricots,  let  them  boil  toge- 
ther till  your  apricots  look  clear,  and  your  fyrtip  thick, 
fkim  it  all  toe  lime  it  is  boiling,  and  put  them  into  a pot 
covered  with  a paper  dip’d  in  brandy. 

4.4.2.  To  niahe  Orange  Chips  another  wav. 

Pare  yottr  oranges,  not  orer  thin  but  narrow,  throw  the 
rinds  into  fair  water  as  you  pare  them  off,  then  boil  them 
therein  very  fafl  till  they  be  tender,  filling  up  the  pan  with 
boiling  water  as  it  waltes  away,  then  make  a thin  fyrup 
with  part  of  the  water  they  are  boiled  in,  put  in  the  rinds, 
and  jtifl  let  them  boil,  then  take  them  off,  and  let  them 
lay  in  the  fyrup  three  or  four  days,  then  boil  them  again 
till  you  find  the  fyrup  begin  to  draw  between  vour  fingers, 
take  them  off  irom  the  fire,  arul  let  them  drain  thro’  your 
cullender,  take  out  but  a few  at  a time,  becaufe  if  they 
cool  too  fafl  it  will  be  difficult  to  get  the  fyrup  from  them, 
which  muff  be  done  by  paffing every  piece  of  peel  through 
your  fingers,  and  lying  them  fingle  on  a fieve  with  the 
rind  uppermoff,  the  fieve  may  be  fet  in  a ftove,  or  before 
the  fire  5 but  in  fummer  the  fun  is  hot  enough  to  dry 
them. 

1 hree  quarters  of  a pound  of  fugar  will  make  fyrup  to 
do  the  peels  of  t'.ventv-five  oranges. 

44.3.  'Jo  make  Muff} room  Powder. 

Take  about  half  a neck  of  large  buttons  or  flaps,  clean 
them  and  fet  them  in  an  earthen  dilh  or  dripping  pan  one 
by  one,  let  them  Hand  in  a How  oven  to  thy  whilll  thev 
will  beat  to  [)Owder,  and  when  they  are  powdered  filt 
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them  through  a fieve  ; take  half  a quarter  cf  an  ounce  of  ^ 
riiace,  and  nutmeg,  bc-ai  them  \uy  hue,  and  irux  them 
%vith  your  uiullir  iom  powtler,  then  put  it  into  a bottle,  ^ 
and  it  will  be  fit  tor  ufe. 

You  mutt  no:  walh  your  inu (brooms. 

444.  '7  0 prejerve  Apricots  another  way. 

Take  your  apricots  before  they  arc  full  ripe,  pare  them 
and  (lone  them,  and  to  every  pound  of  apricots  take  a ’ 
pound  of  lump  loaf  fngar,  put  it  into  your  pan  with  as  ' 
much  water  as  rt’ill  wet  it  ; to  four  pounds  of  fugar  take  * 
the  whites  of  two  eggs  beat  them  well  to  a froth,  mix  ^ 
them  well  ith  your  fugar  whilll  it  be  cold,  then  fet  it 
over  the  hre  and  let  it  have  a boil,  take  it  off  the  fire,  and 
put  in  a fpoonfiil  or  two  of  w atcr,  then  take  off  the  (kim, 
and  do  fo  three  or  four  times  w hil(l  any  Ikim  riles  ; put  in 
your  apricots,  and  let  them  have  a quick  boil  o\er  the 
fire  ; take  them  off  and  turn  them  over,  let  them  fiand 
a little  while  covered,  and  then  fet  them  on  again,  let 
them  have  another  boil  and  (lorn  them,  then  take  them 
out  one  by  one  \ fet  on  yonr  fyrup  again  to  boil  now  n,  and 
fkim  it,  put  in  yom  apricots  again,  and  let  them  boil  whilll 
thev  look  clear,  put  ihem  in  pots,  w hen  they  are  cold  cover 
them  over  with  a paper  dipt  in  brandy,  and  tie  another 
paper  at  the  top,  let  them  in  a cool  place,  and  keep  them 
for  ufe. 

44.5.  To  pickle  Mujhfooms  another  tvay. 

When  you  have  cleaned  yonr  mulhrooms  put  them  info 
a pot,  throw  over  them  a handtnl  ot  (alt,  licp  them  very 
clofe  with  a cloth,  fet  them  in  a pan  or  water  to  boil  a- 
boui  an  hour,  give  them  a (hake  now  and  then  in  the  boil- 
ing then  take  them  out  a.  d drain  the  liquor  trom  them, 
wipe  them  dry  with  a cloth,  and  put  them  up  either  in 
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white  wine  vinegar  or  diRill’d  vinegar,  with  fpices,  and 
put  a little  oil  on  the  top. 

They  don’t  look  fo  white  this  way,  but  they  are  more 
the  tadc  of  mufhrooms. 

446.  How  to  fry  Mufhrooms. 

Take  the  hrgeft  and  frelheft  flaps  you  can  get,  (kin 
them  and  take  oift  the  gills,  boil  them  in  a little  fait  and 
water,  then  wipe  them  dry  with  a cloth  \ take  two  eggs 
and  beat  them  very  well,  half  a fpoonful  of  wheat  flour, 
and  a little  pepper  and  fait,  then  dip  in  your  mulhrooms 
and  fry  them  in  butter. 

They  are  proper  to  lay  about  flew’d  mulhrooms  or  any- 
made  difh. 

447.  How  to  make  an  ale  Poffet. 

Take  a quart  of  good  milk,  fet  it  on  the  fire  to  boil, 
put  in  a hatidful  or  two  of  bread-crumbs,  grate  in  a little 
nutmeg,  and  fweeten  it  to  your  tafle  take  three  jllls  of 
pie  and  give  it  a boil  ; take  the  yolk  of  four  eggs,  beat 
ithem  very  well  ; put  to  them  a little  of  your  ale,  anti 
imix  all  your  ale  and  eggs  together  ; then  fet  it  on  the  lire 
Itoheat,  keep  (lirring  it  all  the  time,  but  don  t let  it  boil, 
iif  you  do  it  will  curdle  ; then  put  it  into  your  dilh,  heat 
the  milk  and  put  it  in  by  degrees  ; fo  ferve  it  up. 

You  may  make  it  of  any  foit  of  made  wine  ; make  it 
lhalf  an  hour  before  you  ufe  it,  and  keep  it  hot  before  the 
ifire. 

448.  To  make  MincM  Pics  another  way. 

Take  half  a pound  of  Jordan  almonds,  blanch  and  beat 
them  with  a little  rofe-water,  but  not  over  fmall  \ take  a 
pound  of  beef  fuet  fhred  very  fine,  ball  a potirul  of  apples 
Ihred  fmall,  a pound  of  currants  well  cleaned,  half  a 
pound  of  apples  fhred  fmall,  a pound  of  currants  well 
cleaned,  half  a pound  of  powder  fngar,  a little  mace  fhred 
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fine,  about  a quarter  of  a pound  of  candy’d  orange  cult 
in  fmall  pieces,  a fpoonful  or  two  of  brandy,  and  a little; 
fa  t,  fo  mix  them  well  together,  and  bake  it  in  a puff- 
paffe. 

449*  make  Jack  Po(J'et  ariothcr  way. 

Take  a quart  of  good  cream,  and  boil  it  with  a blade  or’ 
two  of  mace,  put  in  about  a quarter  of  a pcuud  of  fine- 
powder  fiigar  ; take  a pint  of  fack  or  better,  fet  it  over  the 
fire  to  heat,  but  don’t  let  it  boil,  then  grate  in  a little  nut- 
meg, and  about  a quarter  of  a pound  of  powder  fugar  ; 
take  nine  eggs,  ^leave  out  fix  of  the  whites  and  llrains) 
beat  them  very  well,  then  put  to  them  a little  of  vour 
fack,  mix  the  fack  and  eggs  very  well  together,  then  put 
to  them  the  rclf  of  your  fack,  flir  it  all  the  tioic  you  are 
pouring  it  in,  fet  it  over  a flow  fire  to  thicken,  and  flir 
it  till  it  be  as  thick  as  cuflard  ; (be  fure  you  don’t  let  it 
boil  if  you  do  it  will  curdlej  then  pour  it  into  your  difli  or 
bafon  ; take  your  cream  bailing  hot,  and  pour  it  to  your 
fack  by  degrees,  flirting  it  all  the  time  you  arc  pouring  it 
in,  then  fet  it  on_a  hot  earth-flove  ; vou  mult  make  it  half 
an  hour  before  you  ufe  it ; before  you  fet  it  on  the  hearth 
cover  it  clofe  with  a pewter  dilh. 

To  make  a Froth  for  the  Pcjfet. 

Take  a pint  of  the  thickcfl  crcan-i  you  can  get,  and  beat 
the  whites  of  t<\'o  ettgs  very  'veil,  put  them  to  your  cream, 
and  fweeten  it  to  your  lafic,  whiik  them  very  wtll  toge- 
ther, takeoff'the  froth  by  fpoonfuls,  and  lay  it  in  a Iteve 
U)  drain  ; wiien  you  dilh  up  the  pofl'et  lay  the  froth  over 
It. 

45O.  To  (kr\  Cherries  another  way. 

Take  cherries  when  full  ripe,  flonc  them  and  break 
thtmasliule  as  von  can  in  the  (loning  •,  to  fix  ])Our>ds  oj 
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cherries  take  three  pounds  of  loaf  fugar,  beat  it,  lay  one 
part  of  your  fugar  under  your  cherries,  and  the  other  at 
ihetop,  let  them  rtand  all  night,  then  put  them  into  your 
pan,  and  boil  them  pretty  quick  whilif  your  cherries 
chanse  and  look  clear,  then  let  them  (land  in  the  fynip  all 
night,  pour  the  fyrup  from  them,  and  fet  them  either  in 
the  fun  or  before  the  fire  ; let  them  Hand  to  dry  a little, 
then  lay  them  on  white  papers  one  by  one,  let  them  hand 
in  the  fun  vvhilft  they  be  thoroughly  dry  ; in  the  drying 
turn  them  over,  then  put  them  into  a little  box  ; betwixt 
every  layer  of  cherries  lay  a paper,  and  fo  do  till  all  are 
in,  then  lay  a paper  at  the  top,  and  keep  them  tor  ufe. 

You  mult  not  boil  them  over  long  in  the  fyrup,  for  if 
it  be  over  thick  it  will  keep  them  from  drying  *,  you  may 
boil  two  or  three  pounds  more  cherries  in  the  fyrup  after, 

45  t . How  to  order  Sturgeon. 

If  your  fturgeon  be  alive,  keep  it  a night  and  a day  be- 
fore yoti  ufe  it  ; then' cut  off  the  head  and  the  tail,  fplit  it 
down  the  back,  and  cut  it  into  as  many  pieces  as  you 
pleafe  ; fall  it  with  bay  fait  and  common  fait,  as  you 
would  do  beef  for  hanging,  and  let  it  lay  24  hours;  then 
tie  it  up  very  tight,  and  boil  it  in  fait  and  water  whillf  it 
is  tender  ; (you  mtiff  not  boil  it  over  much)  when  it  is 
boiled  throw  over  it  a little  fait  and  fet  it  by  till  it  be  cold. 
Take  the  head  and  fplit  it  in  ’wo,  and  tie  it  tip  very  tight  ; 
you  mud  boil  it  by  itfelf,  not  fo  much  as  yon  did  the 
reft,  but  fait  it  after  the  fame  manner. 

452.  To  make  the  Pickle. 

Take  a gallon  of  fofi  water,  and  make  it  into  a llrong 
brine  ; take  a gallon  of  ftale  beer,  and  a gallon  of  beft 
'vinegar,  and  let  all  boil  together,  with  a few  fpiecs  ; 
'wltcn  it  is  cold  put  in  your  fturgeon  ; yon  may  keep  it  (if 
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clofe  covered)  three  or  four  months  before  youineed  to  re--r 
new  the  pickle.  f; 

453.  To  make  Hotch-Potch. 

Take  five  or  fix  pounds  of  freih  beef,  put  it  into  a ket- 
tle with  fix  quarts  of  foft  water,  and  an  onion  ; fet  it  on 
a flow  fire,  and  let  it  boil  till  your  beef  is  almoit  enough  ; - 
then  put  in  the  ferag  of  a neck  of  mutton,  and  let  them  r, 
boil  together  till  the  broth  be  very  good  ; put  in  two  or 
three  handfuls  of  bread-crumbs,  two  or  three  carrots  and;  ^ 
turnips  cut  fmall,  (but  boil  the  carrots  in  w-ater  before:  i, 
you  put  them  in,  elfe  they  will  give  your  broth  a tafle)  , 
with  half  a peck  of  Ihill’d  peafe,  but  take  up  the  meat  be-  ; 
fore  you  put  them  in,  when  you  put  in  the  peafe  take  thes  f 
otherpart  of  your  mutton  and  cut  it  in  chops,  (for  it  w’illj; 
take  no  more  boiling  than  the  peafe  and  put  it  in  with  a; 
few  fw'cet  herbs  fhred  very  fmall,  and  fait  to  your  tafle.  ■ 

You  muft  fend  up  the  mutton-chops  in  the  difh  with  thee 

hotch-potch.  . I 

When  there  are  no  peafe  to  be  had,  you  may  put  mi 
the  heads  of  afparagus,  and  if  'here  be  neither  of  thefe  to. 
be  had,  you  may  Ihr^d  in  a green  favoy  cabbage. 

This  is  a proper  dilh  inflead  of  foop.  J 

454.  T.  0 make  Mine  d Collops . 

Take  two  or  three  pounds  of  lender  part  of  beef,  (ac 
cording  as  you  would  have  the  difh  in  bignefs)cut  it  fmal 
as  you  would  do  minc’d  veal  ; take  an  onion,  fhred  it 
fmall,  and  fry  it  a light  brown  in  butter  feafoned  with 
nutmeg,  pepper  andValt,  and  put  the  meat  into  your  pan 
with  your  onion,  and  fry  it  a little  whilfl  it  be  a 
brown  ; then  pul  to  it  a jill  of  good  gravy,  and  a 
of  walnut  pickle,  or  a little  catchup  ; put  in  a tew  fhred 
capers  or  mufhrooms,  thicken  it  up  with  a little  Hour 
and  butter  : if  you  pleafe  you  may  put  in  a little  juice  0 
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emon  ; when  yon  tlifh  it  up,  garnilli  yonr  difli  with  pic- 

:1c,  and  a ftw'  fore VI  meat  ballr It  is  proper  for  either 

ide  dilh  or  top  dith. 

455.  To  make  •u;hite  Scotch  Collops  another  VJay. 

Take  two  pounds  of  tlie  foiid  part  of  a leg  of  veal,,  cut 
n pretty  thin  flices,  and  leafon  it  with  a little  fhred  tnace 
.nd  fait,  put  it  into  your  llcw-pan  with  a lump  of  butter, 
et  it  over  the  fire,  keep  it  flirting  all  the  time,  but  do 
lot  let  it  boil  ; when  you  are  going  to  difh  up  the  col- 
ops,  put  to  them  the  yolks  of  t .0  or  three  eggs,  three 
■poonfuls  of  cream,  a fpoonful  or  twm  of  white  wine,  and 
1 little  juice  of  lemon,  fhake  it  over  the  fire  whilil  it  be 
b thick  that  the  fauce  (licks  to  the  meat,  be  fure  you  don’t 
et  it  boil. 

Garnidiyour  difh  with  lemon  and  fippets,  and  ferve  it 
)p  hot. 

This  is  proper  for  either  fide-difh  or  top  difh,  noon  or 
light. 

456.  To  make  Tinegar  another  way. 

Take  as  many  gallons  of  water  as  you  pleafe,  and  to 
:very  gallon  of  water  put  in  a pound  of  four-penny  fugar, 
3oil  it  for  half  an  hour  and  fkim  it  all  the  time  *,  when  it  is 
about  blood  warm  put  to  it  three  or  four  fpooufuls  of  light 
yeaff,  let  it  work  in  the  tub  a night  and  a day,  put  it  into 
your  veifcl,  clofe  up  the  top  with  a paper,  and  fet  it  as 
near  the  fire  as  you  have  convenience,  and  in  two  or  three 
Jays  it  will  be  good  vinegar. 

457.  To  prejerve  Ranees  another  zvay. 

Take  quinces,  pare  and  put  tlicm  into  water,  fave  all 
the  parings  and  cores,  let  ’em  lay  in  tlie  w'atcr  with  the 
quinces,  fet  them  ovci  the  fire  with  the  parings  and  cores 
:o  coddle,  cover  them  clofe  up  at  the  top  with  the  parings, 
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?.nd  lay  over  them  either  a difli-cover  or  pewter  difli,  air 
cover  tliem  clofe  ; let  tt  em  hang  over  a very  How  fir- 
whilft  they  be  render  ; but  don’t  let  them  boil  ; whe, 
they  are  foft  take  them  out  of  the  water,  and  weigh  you 
quinces,  and  to  every  pound  put  a pint  of  the  fame  wate, 
they  were  coddledin  (when  flrainedjand  a pound  of  (ugar 
put  them  into  a pot  or  pewter  flaggon,  the  pewter  make 
them  a much  better  colour  ; clofe  them  up  with  a littl 
coarfe  pafle,  and  let  them  in  a bread  oven  all  night  ; i 
the  fyrup  be  too  thin  boil  it  down,  put  it  to  your  quince  ' 
and  keep  it  for  life.  You  may  either  do  it  with  powde 
fugar  or  loaf  fugar. 

458.  T9  make  Almonds  Cheefe cakes  another  way. 

Take  the  peel  of  two  or  three  lemons  pared  thick,  boi 
them  pretty  foft,  and  change  the  w'ater  two  or  three  time 
in  the  boiling  ; when  they  are  boiled  beat  them  very  fin 
with  a little  loaf  fugar,  then  take  eight  eggs,  (leaving  ou 
fix  of  the  whites)  half  a pound  of  loaf  or  powder  fugar 
beat  the  eggs  and  fugar  for  half  an  hotir,  or  better  ; tak«. 
a quarter  of  a pound  of  the  bed  almonds,  blanch  and  bea 
them  with  three  or  four  fpoonfuls  of  role-water,  but  no 
overfmall  ; take  ten  ounces  of  frelh  butler,  melt  it  with 
out  water,  and  clear  off  from  it  the  btnicr-milk,  then  mi: 
them  all  together  very  well,  and  bake  them  in  a How  ovei 
in  a puff'  palle  ; bet('re  you  put  them  into  the  tins,  pu 
in  the  juice  of  half  a lemon.  When  you  put  them  in  th< 
oven  grate  over  them  a little  loal  fugar. 

Ymi  may  make  them  without  almonds,  it  yon  plcafe 
You  may  iivaks  a pudding  of  the  fame,  only  leave  out  tin 
almonds. 
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SUPPLEMENTS 

« 

TO  , 1. 

Moxom’s  Cookery. 

,^«4-»  >>->»«<4<  »>><<♦  ♦>>  1: 

j.  J Granade. 

. 

Take  the  caul  of  a leg  of  veal,  lay  it  into  a p")tind. 
pot  ; put  a layer  of  the  flitch  part  of  bacon  at  the 
bottom,  then  a layer  of  forc’d  meat,  and  a layer  ol 
the  leg  part  of  veal  cut  as  for  collops,  ’till  the  pot  is  filled 
up  ; which  done,  take  tl^c  part  of  the  caul  that  lays  over 
the  edge  of  the  pot,  dole  it  up,  tie  a paper  over,  and 
lend  it  to  the  oven  ; when  baked,  turn  it  out  into  your; 
difh. 

Sauce. — A good  light-brown  gravy,  with  a few  mufh- 
rooms,  morels,  or  truffles  ; ferve  it  up  hot.  | 

2.  The  fine  Brown  Jelly.  | 

Boil  four  calf’s  feet  in  fix  quarts  of  water  ’till  it  is  re-  | 
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Juced  to  three  pints,  fake  ofF  the  feet  and  let  the  ftock 
tool,  then  mixt  it,  and  have  ready  in  a ftew-pan,  a fpnon- 
ul  of  butter  hot,  add  to  it  a fpoonf'ul  of  fine  flour,  flir  it 
Aith  a wood  fpoon  over  a flove  fire,  ’till  it  is  very  brown, 
)iit  not  burn',  then  put  the  jelly  nut  and  let  it  boil ; when 
told  take  off  the  fat,  melt  the  jelly  again,  and  put  to  it 
lalf  a pint  of  red  port,  the  juice  and  peel  of  half  a lemon, 
rt'hite  pepper,  mace,  a little  Jamaica  pepper,  and  a little 
alt ; then  have  ready  the  whites  of  lour  eggs,  well  froth’d, 
md  put  them  into  the  jelly,  (take  care  the  jelly  be  not 
oo  hot  when  the  whites  arc  put  in)  flir  it  well  together, 
md  boil  it  over  a quick  fire  one  minute,  run  it  thro’  a 
lannel  bag  and  turn  it  back  till  it  be  clear,  and  what  form 
mu  would  have  it,  have  what  ready,  pour  a little  of  jelly 
n the  bottom,  it  vs’ ill  Toon  flarken  ; then  place  what  yon 
)leafe  in  it,  either  pigeon  or  fmall  chicken,  fweet  bread 
arded,  or  pickled  fmelt  or  trout,  place  them  in  order, 
nd  pour  on  the  remainder  of  the  jelly.  You  may  fend  it 
ip  in  this  form,  or  turn  it  into  another  dilh,  with  hold- 
ng  it  over  hot  water  ; but  not  till  it  is  thoroughly  har- 
lened. 

3.  ^0  make  a Melon. 

Make  the  leanefl  forc’d-meat  that  you  can,  green  it  as 
tear  the  colour  of  melon  as  polfible  with  the  juice  of  fpi- 
lage,  as  little  of  the  juice  as  you  can  j put  feveral  her  bs  in 
t,  efpecially  parflev  Ihred  fine,  lor  that  w ill  help  to  green 
t an  inch  and  a half  thick,  lay  one  half  in  a large  melon 
nould,  well  buttered  and  floured,  with  the  other  half  the 
ull  fize  of  the  mould,  fides  and  all  ; then  put  into  it  as 
lany  flewed  oyflers  as  will  near  fill  it  with  liquor  fiiffici- 
nt  to  keep  them  molfl,  and  dole  the  h'rced-meat  well 
rgether  ; clofe  the  melon  and  boil  it  till  you  think  it  is 
inough  i then  make  a fmall  liole,  (if  p rllible  not  to  be 
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perceived)  pour  in  a little  more  ot  tlie  liquor  that  the  oy- 
ilerswcrc  Hewed  in  hot,  and  ferve  it  up  with  hot  fauce  in 
the  (iifli.  It  mull  be  boiled  in  a cloth  and  is  cither  for  a 
firif  or  fecondcourfe. 

4.  Hot  Chicken  Pie. 

Oilier  the  chickens  as  for  fricafiee,  and  form  the  pie: 
deep,  lay  in  the  bottom  a mince  meat  made  of  the  chick- 4,, 
en’s  liver>,  ham,  parfley  and  yolks  of  eggs,  feafon  with 
white  pepper,  mace,  and  a little  lalt  ; moiften  vvitn  but-  , 
ter,  then  lay  the  chicken  above  ihe  minc’d  meat,  and  a. 
little  more  butter  ; cover  the  pie  and  bake  it  two  hours; 
w'hen  baked  take  off  the  fat,  ai.d  add  to  it  white  gravy, 
with  a little  jtdce  of  lemon.  Serve  this  up  hot. 

5.  Sheep's  Rumps  imih  Rice.  * 

Stew'  the  rtimps  very  tender,  then  take  them  out  tocool,' 
dip  them  in  eggs  and  bread-crtimbs,  and  try  them  a light  - 
brown  ; have  ready  half  a pound  ot  rice,  well  wafhed  and 
picked,  and  halt  a pound  of  butter;  let  it  Hew  ten  mi-  _ 
nutes  in  a little  pot  ; then  add  a pint  of  good  gravy  to  the  ) 
rice  and  butter,  and  let  it  Hew  half  an  hour  longer  ^ have  ^ 
ready  fix  onions  boiled  very  tender,  and  lix.  yolks  of  boiled  , 
cogs.  Hick  them  with  cloves  ; then  place  the  flietp  rtimps  ; 
on  the  difn,  and  put  round  them  the  rice  as  neatly  as  you  ‘ 
can  ; place  the  onions  and  eggs  over  the  rice,  fo  fer\e  it 
up  hot. 

6.  Slice p Tongues  hr  oiled. 

The  tongues  being  boil’d,  put  a lump  of  butter  in  a Hew 
pan,  \\ith  parfley  and  grten  onions  cut  fmail.;  then  fpli* 
^ic  tongues,  but  do  not  part  them,  and  put  them  in  the 
pan  ; feafon  them  with  pepper,  herbs,  mace,  and  nut- 
meg ; fet  them  a moment  on  the  fire  and  Hrew  crumbs  ot 
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tjjread  on  them  ; let  them  be  broiled  and  di(h  thejn  up, 
bwith  a high  gravy  faucc.  ^ 

I 7.  jTo  lard  Ovjlers. 

\ Make  a ftrong  elTence  of  ham  and  vea’,  with  a little 
Hnace  ; then  lard  the  oyllers  with  a tine  larding  pin  ; put 
dthem,  with  as  much  elfence  as  will  cover  them,’  in  a 
them  (tew  an  hour  or  more,  over  a How 
;rire.  They  are  nfed  for  garriiihing,  but  when  you  make 
Li  dith  of  them,  fqueeze  in  a feville  orange. 

8 . V ’al  Couley. 

[ Take  a little  lean  bacon  and  veal,  onion,  and  the  yel- 

Ilow  part  of  a carrot,  put  it  into  a Hew- pan  ; fet  it  over 
3 flow  fire,  and  let  it  fimmer  till  the  gravy  is  quite  brown, 
^then  put  in  fmall  gravy,  or  boiling  water  ; boil  it  a quar-^ 
lerot  an  hour,  and  then  it  is  ready  for  ufe.  Take  two 

! necks  of  mutton,  bone  them,  lard 'one  with  bacon,  the 
ether  with  parfley  ; when  larded  put  a little  couley  over 
1 flow  ftove,  with  a flice  of  lemon  whilll  the  mutton  is 
jfet,  then  Ikewer  it  up  like  a couple  of  rabits,  put  it  on 
the  fpit  and  roaft  it  as  yon  would  any  other  mutton  j then 
ferve  it  up  with  ragoo’d  cticutnbers.  This  will  do  for 
ifirft  courfe  ; bottom  difli. 

9 • The  Mock  Turtle. 

Take  a fine  large  calf  s head,  cleans’d  well  and  dew’d 
Jvery  tender,  a leg  of  veal  twelve  pounds  v\eight,  leave 
hut  three  pounds  of  the  fineft  part  of  it  ; then  take  three 
pne  l^ge  fowls,  (bone  them,  but  leave  the  meat  as  whole 
15  poffible)  and  four  pounds  of  the  fined  ham  fliced  : then 
boil  the  veal,  fowls  bones,  and  the  ham  in  fix  quarts  of 
water,  till  It  IS  reduced  to  two  quarts,  put  in  the  fowl 
ind  the  three  pounds  of  veal,  and  let  them  boil  half  an 

M 
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hour  *,  take  it  off  the  fire  and  ftrain  the  gravy  from  it ; add 
to  the  gravy  three  pints  of  the  bed  white  wine,  boil  it  up 
and  thicken  it ; then  put  in  the  call’s  head  ; have  in  rea-- 
dinefs  twelve  large  forc’d  meat-balls,  as  large  as  an  egg, 
and  twelve  yolks  of  eggs  boil’d  hard.  Dilh  it  up  hoi  Lo 
3 terreen. 


to.  To  drefs  Ox  Lips. 


Take  three  or  four  ox  lips,  boil  them  as  tender  as  pof* 


fible,  drefs  them  clean  the  day  before  they  are  ufed  ; then 
make  a rich  forc'd  meat  of  chicken  or  hall-roafted  rab- 


bits, 


iiid  Itufi'the  lips  with  it  ; they  will  nainrally  turn 


round  ; tie  ’em  up  with  pack  thread  and  put  ^them  into 
orav'v  to  dew  ; they  mud  dew  while  the  fore  d-mcat  be. 


enough 


9 

Serve 


them  up  with  truffles,  morels,  mu(h-- 


rooms,  cockfeombs,  forc’d-meat  balls,  and  a little  Icmom 

lu  your  tade.  r r aJ 

This  is  a lop  diP.i  lor  a fccond,  or  iide-dilh  for  a hrltt 

courle. 

1 1 . To  make  P over ade 


Take  a pint  of  good  gravy,  half  a jill  of  elder  vinegary 
fix  lhalots,  a little  pepper  and  fait,  boil  all  thefe  togethe 
u few  minutes  and  drain  it  cd'.  This  is  a proper  lauce^ 
for  turkey,  or  any  other  fort  of  white  fowis. 

1'2.  To  pot  Partridges. 

Tak-c  the  partridges  and  feafon  them  well  with  mace* 
fal.  an?a  link  p,  pp-  ; Iny  .l,=m  in  ,l,e  po.  wnh  ,he  breart 
Swnwarcis,  to  every  partridge  put  three  quarters  of  a 

?-^in  them  from  the  butter  and  gravy,  and  add  a It  tie 
^ f.-ifonine  then  put  them  clofc  in  the  pot  with  the 
;r;A.  Ini  fvhen  cnld,  cover  rbem  vc  1 «..h 

r bmt  r.  fui'  the  pot  t J the  number  of  the  partridges  to 
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have  it  fiiU.  You  may  pot  any  fort  of  moor-game  the. 
fame  way 

13.  To  pot  Pfirt ridges  another  way. 

Put  a little  thyme  and  parOcy  in  the  infide  of  the  par- 
tridges, feafon  them- with  mace,  pepper  and  fait;  put 
them  in  the  pot,  and  cover  them  with  butter ; when  bak- 
ed, take  out  the  partridges,  and  pick  all  the  meat  from 
the  bones,  lay  the  meat  in  a pot,  (without  beating)  fkim 
all  the  butter  from  the  gravy,  and  cover  the  pot  well  with* 
the  butter. 

14.  To  pot  Char. 

Scrape  and  gut  them,  wafh  and  dry  them  clean,  fea^ 
fon  them  with  pepper,  fait  mace,  and  nutmeg ; let  the* 
two  laft  feafonings  be  higher  than  the  other  ; put  a little 
butter  at  the  bottom  of  the  pot  ; then  lay. in  the  fifh,  and 
put  butter  at  the  top,  three  pounds  of  butter  to  four’ 
pounds  of  char  ; when  they  are  baked  (belore  they  are 
cold)  pour  oft  the  gravy  and  butter,  put  two  or  three 
fpoonfuls  of  butler  into  the  pot  you  kcepthem  in,  then 
lay  in  the  fifh  ; fkim  the  butter  clean  from  the  gravy,  and' 
put  the  butter  over  the  fifh,  fo  keep  it  for  ufe.  — 

15.  Salmon  en  Maigre. 

Cut  fome  flices  of  frelh  falmon  the  thick nofs  of  youir 
thumb,  pul  them  in  a ftew-pan  with  a little  onion,  white 
pepper  and  mace,  and  a bunch  of  fweet  herbs,  pour  over 
it  half  a pint  of  white  wine,  half  ajill  of  water,  and  four 
ounces  of  butter  (to  a pound,  and  half  ot  falmon;)  coveff 
the  ftew-pan  clofe  ; and  fttw  it  half  an  hour  ; then  take 
out  the  falmon  and  place  it  on  the  difh  ; (train  off  the  li- 
quor, and  have  ready  craw-fi(h,  pick’d  from  the /liell,  or 
lobfter  cut  in  fmall  pieces ; pound  the  fhclls  of  xne  craw- 

M a 
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fiih,  or  the  feeds  of  the  lobfler,  and  give  it  a turn  in  the 
liquor;  thicken  it  and  ferve  it  up  hot  with  the  craw-fifh, 
or  lobfter,  over  the  lalmon. 

"^rrouls  may  be  done  the  fame  way>  only  cut  off  their 

heads.  ( 

' i6.  Lobjler  A'  V Italienne.  j 

Cut  off  the  tails  of  the  lobffer  in  fquare  pieces,  take  the  ^ 
meat  out  of  the  claws,  bruife  the  red  part  of  the  lobffer 
very  fine,  ffir  it  in  a pan  with  a little  butter,  put  fome  . 
gravy  to  it  ; ffrain  it  oiTwhilc  hot,  then  put  in  the  lob-, 
ffer  with  a little  fait  ; make  it  hot,  and  fend  it  up  wiihi 
fjppets  round  your  dilh. 

17.  To  do  CkicleTiS  or  a?:y  other  Fowls  feet. 

Scald  the  feet  till  the  fftin  will  come  off,  then  cut  off: 
the  nails;  ffevv  them  in  a pot  clofe  cover'd  let  in  water,, 
and  fome  pieces  of  iat  meat  till  they  are  very  tender  ; wheni 
you  fet  them  on  the  fire,  put  to  them  fome  whole  pep- 
per, onions,  fait,  and  fome  fweet  herbs  ; when  they  are 
taken  out,  wet  them  over  with  the  yolk  ot  an  egg,  and 
dredge  them  well  with  bread-crumbs;  fo  fry  them  crifp.. 

18.  Larks  done  in  Jelly. 

Boil  a knuckle  of  veal  in  a gallon  of  water  till  it  is  re- 
duced to  three  pints,  (it  muff  not  he  covered  but  done  over 
a clear  fire)  ffeim  it  well  and  clarify  it,  then  feafon  the 
larks  with  pepper  and  fait,  put  them  in  a pot  with  butter.- 
and  fend  them  to  the  oven  ; when  baked  take  them  out  oi 
the  butter  w'nllff  hot,  take  the  jelly  and  feafon  it  to  your: 
taffe  with  pepper  and  fall  ; then  put  the  jelly  and  larks 
into  a pan  together,  and  give  them  a fcald  oyer  the  fire 
fo  lay  them  in  pots  and  cover  them  well  with  jelly.  VVhen 
you  would  ufc  them,  turn  them  out  of  the  pots,  arrd  ferve. 

hem  up. 
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ig.  The  fine  Catchup. 

Take  three  quarts  of  red  port,  a pint  of  vinegar,  one 
pound  of  anchovies  unwafhed,  pickle  and  all  together, 
half  an  ounce  of  mace,  ten  cloves,  eight  races  of  ginger, 
one  fpoonful  of  black  pepper,  eight  ounces  of  horfe-rad- 
dilh,  half  a lemon-peel,  a bunch  of  winter  favory,  and 
four  fhalot&  ; dew  thefe  in  a pot,  within  a kettle  ot  wa- 
ter, one  full  hour,  then  drain  it  through  a clofe  fieve,  and 
"when  it  is  cold  bottle  it  ; lhake  it  well  before  you  bottle 
it,  that  the  fediment  may  mix.  You  may  dew  all  the  in- 
gredients over  again,  in  a quart  of  wine  for  prefent  ufe. 

20.  Walnut  Catchup. 

Take  the  walnuts  when  they  are  ready  for  pickling, 
beat  them  in  a mortar,  and  drain  the  juice  thro’  a flannel 
bag;  put  to  a quart  of  juice  a jill  of  white  wine,  a jill 
of  vinegar,  twelve  fhalots  fliced,  a quarter  of  an  ounce  of 
mace,  two  nutmegs  fliced,  one  ounce  of  black  pepper, 
twenty-four  cloves,  and  the  peels  of  two  feville  oranges, 
pared  fo  thin  that  no  whites  appear,  boil  it  over  a flow 
fire  very  well,  and  fkimit  as  it  boils  ; let  it  dand  a week 
or  ten  days  cover’d  very  clofe,  then  pour  it  thro’  the  bag, 
and  bottle  it. 

21.  A veri  good  White  or  Almond  Soop. 

Take  veal,  fowl,  or  any  white  meat,  boiled  down 
W'ith  a little  mace,  (or  other  fpice  to  your  tade)  let  thefe 
boil  to  malh,  then  drain  off  the  gravy  ; take  fome  of  the 
white  flelhy  part  of  the  meat  and  rub  it  thro’  a cullender  ; 
have  ready  two  ounces  of  almonds  beat  fine,  rub  thefe 
thro’ the  cullender,  then  put  all  into  the  gravy,  fet  it  on 
the  fire  to  thicken  a little,  and  dir  in  two  or  three  fpoon- 
fuls  of  cream,  and  a little  butter  work’d  in  flour,  ther» 

M 3 
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. hsvc  rcscJy  3 "French  roll  criTp  tl  for  the  middle)  nnd  flips. 
©f  bread  cut  long  like  Savoy  bifeuits.  Serve  it  up  h<>t. 

22-  Almond  Pudding. 

Take  one  pound  of  almonds,  blanch  d and  beat  fine,, 
one  pint  of  cream,  the  yolks  of  iv;clvc  eggs,  two  ounces:  j, 
of  grated  bread,  half  a pound  of  fiicr,  marrow,  or  melt- 
ed butler,  three  quarters  of  a pound  of  fine  fugar,  a lit- 
tle lemon-peel  and  cinnamon  ; bake  it  in  a flow  oven,  ini  5 
adifh,  or  little  tins.  The  above  are  veiy  good  put  iiii  , 
ikins.  * 

23.  Almond  Pudding  another  way. 

Boil  a quart  of  cream,  when  cold,  mix  in  the  whites, 
-of  feven  eggs  well  beat  \ blanch  five  ounces  of  alrtionds,, 
beat  them  with  re’le  or  orange-dlower  water,  mix  in  the*  i 
eg<^s  and  creanl  ; fweeten  it  to  yourtafle  with  fine  pow--  , 
der  fugar,  then  mix  in  a little  citron  or  orange,  put  ai 
thin  paile  at  the  bottom,  and  a thicker  round  the^edge  off 
the  dilh.  Bake  it  in  a flow  oven.  Sauce.  Wine  and. 
fugar. 

24.  Almond  Cheefecakes  another  way. 

Six  ounces  of  almonds,  blanch’d  and  beat  with  rofe- 
water ; fix  ounces  of  butter  beat  to  cream  ; half  a pound 
of  fine  fugar  ; fix  eggs  well  beat,  and  a little  mace.  Bake 
thefe  in  little  tins,  in  cold  butter  pafle. 

25.  A Lemon  Pudding  another  way. 

Take  a quarter  of  a .pound  of  almonds,  ihrce  quarters, 
of  a pound  of  fugar,  beat  an  i fcarc’d,  halt  a pound  of 
butter  beat  the  almonds  with  a linlo  rofe-water,  grate 
the  rinds  of  two  lemons,  beat  cLvcn  eggs,  lea,e  out  tM'o. 
whites,  melt  the  butter  and  flir  it  m •,  when  the  oven  isi 
ready  mix  all  thefe  well  together  with  the  juice  of  one  or 


two  lemons  to  your  tafte  ; put  a thin  pafleat  the  botto,nr»> 
arula  thicker  round  the  edge  of  the  dilh. 

Sauce.  Wine  and  fugar. 

26.  Potatoe  Pudding  another  way. 

Take  three  quarters  of  a pound  of  potatoes  when  boil’d 
,and  peel’d,  beat  them  in  a mortar  with  a quarter  of  a 
pound  of  fuel  or  butter,  (if  butter,  meit  it)  a quarter  of  a 
pound  of  powder  fugar,  6ve  eggs  well  beat,  a pint  of  good 
milk,  one  fpoonful  of  flour,  a little  mace  or  cinnamon, 
and  three  fpoonfulsof  wine  or  brandy  ; mix  all  thele  well 
itogether,  and  bake  it  in  a pretty  quick  oven. 

Sauce.  Wine  anti  butter.  ^ 

27.  Carrot  P adding  another  way . 

' Take  half  a pound  of  carrots,  when  boiled  and  peeled* 
lljeattliem  in  a mortar,  two  ounces  of  grated  bread,  a pin^ 

: of  cream,  half  a pound  of  fuet  or  marrow,  a glafs  of  fack,  , 
,a  little  cinnamon,  half  a pound  of  fugar,  fix  eggs  well 
beat,  leaving  out  three  of  the  whites,  and  a quarterof  a 
pound  of  macaroons  ; mix  all  well  together;  pufl-paftc 
I round  the  difh  edge. 

Sauce.  Wine  and  fugar. 

28.  White  Pott  another  ivay. 

A layer  of  white  bread  cut  thin  at  the  bottom  of  the 
difh,  a layer  of  apples  cut  thin,  a layer  of  marrow  or 
fuet,  currants,  railins,  fugar  and  nutmeg,  then  the  bread, 
and  fo  on  as  above,  till  the  difh  is  filled  up  ; beat  four 
eggs,  and  mix  them  with  a pint  of  good  milk,  a little  lu- 
garand  nutmeg,  and  pour  it  over  the  top.  This  fhould 
be  made  three  or  four  hours  before  it  is  baked. 

Sauce.  Wine  and  butter. 

29.  Hunting  Pudding  another  way. 

Take  a pound  of  grated  bread,  a pound  ot  fuet  and  a 


( 12  ) 

pound  of  currants,  eight  eggs,  a glafs  of  brandy,  a little: 
fugar,  and  a liule  beat  cinnamon  ; mix  thefe  well  toge- 
ther, and  boil  it  two  hours  at  the  lead.  l] 

30.  Almond  Buifcuits.  )i 

Blanch  a pound  of  almonds  lay  them  in  water  for  threer  ^ 
or  four  hours,  dry  them  with  a cloth,  and  beat  them  fine: 
with  eight  (poonfuls  of  rofe  or  orange-flower  water  ; then 
boil  a pound  of  fine  fugar  to  wire-height,  and  flir  in  the:  , 
almonds,  mix  them  w'ell  over  the  fire  ; but  do  not  let"  ^ 
them  boil  ; pour  them  into  a bafon,  and  beat  them  with  , 
a fpoon  till  quite  cold  ; then  beat  fix  whites  of  eggs,  a:  ; 
quarter  of  a pound  of  flarch,  beat  and  fearc’d,  beat  the; 
eggs  and  [larch  together,  till  thick  ; flir  in  the  almonds,, 
and  ptu  them  in  queen-cake  tins,  half  full,  dufl  them  over: 
with  a little  fearc’d  fugar  j bake  them  in  a flow  oven,, 
and  keep  them  dry. 

^31.  To  ma\e  Almond  Butter  another  way. 

Take  a quart  of  cream,  fix  eggs  well  beat,  mix  therm 
and  (train  them  into  a pan,  keep  it  ftirring  on  the  fire 
whilft  it  be  ready  to  boil  ; then  add  a jack  of  fack,  keep- 
ing it  flirting  till  it  comes  to  a curd  \ wrap  it  clofe  in  a. 
cloth  till  the  whey  he  run  from  it  ; then  put  the  curd  into 
a mortar,  and  beat  it  very  fine,  together  v. ith  a quarter 
of  a pound  ol  blanch’d  almonds,  beaten  with  rofe-water, 
and  half  a pound  of  loaf- fugar  : When  all  thefe  are  well 
beaten  together,  put  it  into  glalfes. 

This  will  keep  a fortnight. 

32.  Apricot  ‘JiunhaU. 

T.ake  ripe  apricots,  pare,  flone,  and  beat  them  fmall, 
then  boil  them  till  they  are  thick,  and  the  moillure  dry’d 
up,  then  take  them  off  the  fire,  and  beat  them  up  with 
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fcarc’d  fugar,  to  make  them  _ into  pretty  ftlff-pafle,  roll 
them,  without  fugar,  the  thicknels  of  a draw,  make 
them  up  in  little  knots  in  what  form  you  pleafe  ; dry  them 
in  a dove  or  in  the  fun.  You  may  make  jumballs  of  any 
fort  of  fruit  the  fame  way. 

33.  Burnt  Cream. 

Boil  a dick  of  cinnamon  in  a pint  of  cream,  four  eggs 
well  beat,  leaving  out  two  whites,  boil  the  cream  and 
thicken  it  with  the  eggs  as  for  a cudard  ; then  put  it  in 
your  difh,  and  put  over  it  half  a pound  of  loaf  fugar  beat 
and  fearc’d  ; heat  a fire  fhovel  red  hot,  and  hold  it  over 
the  top  till  the  fugar  be  brown.  So  ferve  it  up. 

34.  Little  Plumb  Cakes. 

Take  two  pounds  of  flour  dry’d,  three  pounds  of  cur- 
rants well  w'afh’d,  pick’d  and  dry’d,  four  eggs  beaten  with 
two  fpoonfuls  of  fack,  half  a jack  of  cream,  and  one 
fpoonful  of  orange-flower  or  rofe-water  ; two  nutmegs 
grated,  one  pound  of  butter  wafh’d  in  rofe  water  and  rub’d 
into  the  flour,  and  one  pound  of  loaf  fugar  fearc’d,  mix 
all  well  together,  and  put  in  the  currants  j butter  the 
tins  and  bake  them  in  a quick  oven  : half  an  hour  will 
bake  them. 

35*  Pork  Ginger-bread  another  way. 

Take  two  pounds  and  a half  of  flale  bread  grated  fine> 
but  not  dry’d,  two  pounds  of  fine  powder  fugar,  an  ounce 
of  cinnamon,  halt  an  ounce  of  mace,  half  an  ounce  of 
ginger,  a quarter  of  an  ounce  of  faunders,  and  a quarter 
of  a pound  of  almonds  ; boil  the  fugar,  faunders,  ginger, 
and  mace  in  half  a pint  of  red  wine  ; then  put  in  three 
fpoonfuls  of  brandy,  cinnamon,  and  a quarter  of  an  ounce 
of  cloves  ; flir  in  half  the  bread  on  the  fire,  but  do  not 
et  it  boil  ; pour  it  out,  and  work  in  the  reft  of  the  bread 
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with  the  aimonds  ; then  fmother  it  clofe  half  an  hour , 
prim  it  with  cinnamon  and  fugar  fearc’d,  and  keep  itt  ^ 

...  t: 

36.  Ginger-Bread  in  little  Tins. 

To  three  quarters  of  a pound  of  flour,  put  half  a poundl  li 
of  treacle,  one  pound  of  fugar,  and  a quarter  of  a pound!  f 
of  butter  ; mace,  cloves,  and  nutmeg,  in  all  a quarter  oft  i? 
an  ounce  \ a little  gingerj  and  a few  caraway  feeds  \ meltt  c 
tha  butter  in  a glafs  of  brandy,  mix  all  together  with  one;  r 
{gg  j then  butter  the  tins,  and  bake  them  in  a pretty  quick.  j( 

©ven.  * 


jy.  Oat-Meal  Caies. 

Take  a peck  of  fine  flour,  half  a peck  of  oatmeal,  and! 
mix  it  well  together  \ put  to  it  feven  eggs  weU  beat,  three* 
quartsof  new  milk,  a little  warm  water,  a pint  of  fack,, 
and  a pint  of  new  yeaft  ; mix  all  thefe  well  together,  and!  i 
Jet  it  (land  to  rife  ; then  bake  them.  Butter  the  ftone:  1 
every  time  you  lay  on  the  cakes,  and  make  them  rathert , 
thicker  than  a pancake.  < 

38.  Bath  Caies.  ' 


Take  two  pounds  of  flour,  a pound  of  fugar,  and  ai 
pound  of  butter  ; wafh  the  butter  in  orange-flower  wa- 
ter, and  dry  the  flour,  rub  the  butter  into  the  flour  a;  for 
pufFpade,  beat  three  eggs  fine  in  three  fpoontuls  of  cream,, 
Ld  a little  mace  am!  fait,  mix  thefe  well  together  vvilhi 
your  hand,  and  make  them  into  little  flat  cakes  ; rub) 
them  over  with  while  of  egg,  and  grate  fugar  upon  them 
a quarter  of  an  hour  will  bake  them  in  a flow  oven. 

39.  A rich  lf^h:le  Plumb  Cake, 

Take  four  pounds  of  flour  dry ’d,  two  pounds  of  butter,, 
one  pound  and  a half  of  double-refind  fugar  beat  and  I 
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fearcM,  beat  the  butter  to  a cream,  then  put  inthe  fugar 
ami  beat  it  well  together  . fixteen  eggs  leaving  out  tour 
yolks;  a pint  of  new  yean  ; fivejill.  of  good  cream,  and 
one  ounce  of  mace  fbred  ; beat  the  eggs  well,  and  mix 
them  with  the  butter  and  fugar  ; put  the  mace  in  the  flour; 
warm  the  cream,  mix  it  with  the  yeatt  and  run  it  tiiro’  a 
hair-ficve,  mix  all  thefe  into  a pafle  ; then  add  one  pound 
of  almonds  blanched  and  cut  fmail,  and  fix  pounds  of  cur- 
rants w’ell  wafhed,  picked  and  dryed  ; when  the  oven  is 
ready,  ftir  in  the  currants,  with  one  pound  of  citron,  le- 
jnon  or  orange,  then  butter  the  hoop  and  put  it  in. 

This  cake  will  require  two  hours  and  a half  baking  in  a 
quick  oven, 

4.0.  An  Icelng  for  the  Cake. 

One  pound  and  a half  of  double-refined  fugar,  beat 
and  fearc’d  ; the  whites  of  four  eggs,  the  bignefs  of  a 
walnut  of  gum-dragon  fleeped  in  rofe  or  orange-flower 
water  ; two  ounces  of  flarch,  beat  fine  with  a little  pow- 
der-blue ; (which  adds  to  the  whitenefs)  while  the  cake 
is  baking,  beat  the  iceing,  and  lay  it  on  with  a knife  as 
loon  as  the  cake  is  brought  from  the  oven. 

41  Lemon  Brandy. 

Pour  a gallon  of  brandy  into  an  earthen  pot,  put  to  it 
the  yellow  peel  of  tv\o  dozen  h mons,  let  it  fland  two 
days  and  two  nights,  then  pour  two  qtiarts  of  fpring  wa- 
ter into  a pan  and  dilToIve  in  ii  tw'o  pounds  of  refin’d  loaf- 
fugar,  boil  ii  a quarter  of  an  hour,  and  put  it  to  the  bran- 
dy ; then  boil  and  fkim  ilirec  jills  ot  blue  milk,  and  mix 
all  togeiher,  let  it  (land  two  days  more,  then  run  it  thro’ 
a flannel  bag,  ora  paper  viithin  a flannel,  and  bottle  it, 

42.  To  make  Ratifia  anolherway. 

Take  a hundred  apricot  floncs,  break  them  and  bruife 
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the  kernals,  then  put  them  in  a quart  of  the  befi  brandy  p; 
let  them  hand  a forlnignt  ; fliake  them  every  day  ; put  u.p: 
them  fix  ounces  of  white  fugar-candy,  and  let  them  hanc 
a week  longer  ; then  put  the  liquor  through  a jelly  bag, 
and  bottle  it  for  ufe. 


43.  To  Preferve  Grapes  all  fPinter.  r4. 

Pull  them  w'hen  dry,  dip  the  ftalks  about  an  inch  it 
boiling  water,  and  feal  the  end  with  wax  ; chop  whea: 
ilraw  and  put  a little  at  the  bottom  of  a barrel,  then  a lay- 
er of  grapes,  and  a layer  of  draw,  until  the  barrel  is  fill! 
ed  up  ; do  not  lay  the  bunches  too  near  one  another  ; flop 
the  barrel  clofe,  and  fet  it  in  a dry  place  but  not  any  way 
in  the  fun. 
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44.  To  prefeive  Grapes  another  way. 

Take  ripe  grapes  and  {lone  them,  to  every  pound  o ^ 
grapes  take  a pound  of  double  refined  fugar  ; let  thertt  ^ 
lland  till  the  fugar  isdilTolved  ; boil  them  pretty  quick  til  _ 
clear;  then  {train  out  the  grapes,  and  add  half  a pound  O'  ^ 
pippin  jelly,  and  half  a pound  more  fugar  *,  boil  and  {kitr 
it  till  it  comes  to  a jelly  ; put  in  the  grapes,  to  heat  af^ter- 
wards  (train  them  out,  and  give  the  jelly  a boil  ; put  it  t( 
the  grapes,  atid  (tir  it  till  near  cold,  then  glafs  it. 

45.  Barberry  Cakes. 

Draw  off  the  juice  as  for  currant  jelly,  take  the  weigh' 
of  the  jelly  in  fugar,  boil  the  fugar  to  fugar  again  ; pir 
in  the  jelly,  and  keep  it  fiirring  till  the  fugar  is  dilTolvcd 
let  it  be  hot,  but  not  boil  ; pour  it  out,  and  (tir  it  thret 
or  four  times,  when  it  is  near  cold  drop  it  on  glaffes  it 
little  cakes,  and  fet  them  in  the  (tove.  If  you  wouU 
have  them  in  the  form  of  jumballs,  boil  the  fugar  to  : 
high  candy,  but  not  to  a fugar  again,  and  pour  it  on  1 
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5ie  plate  ; when  it  will  part  from  the  plate  cut  it,  and 
urn  them  into  what  form  you  pleafe. 

46.  Barberry  Drops.  ^ 

When  the  barberries  are  full  ripe,  pull  them  ofF  the 
lalk,  put  them  in  a pot,  and  boil  them  in  a pan  of  wa- 
:er  till  they  arc  foft  ; pulp  them  through  a hair-fieve  ; 
beat  and  fearce  the  fugar,  and  mix  as  much  of  the  fearc’d 
fugar  with  the  pulp,  as  will  make  it  of  the  confidence  of 
alight  pafte  ; then  drop  them  with  a pen-knife  on  paper 
'glazed  with  a flight  done)  and  fet  them  within  the  air  of 
the  fire  for  an  hour,  then  take  them  od  the  paper  and  keep 
them  dry. 

47  • candy  Oranges  zvko’e  another  way. 

I'ake  Setille  oranges,  pare  off  the  rinds  as  thin  as  you 
can,  tie  them  in  a thin  cloth,  fwitli  a lead  weight  to  keep 
the  cloth  down)  put  them  in  a leader  cidern  of  river  wa- 
ter ; let  them  lay  five  or  fix  days,  dirring  them  about 
every  day,  then  boil  them  while  they  are  fo  tender  that 
vou  may  put  a draw  through  them  ; mark  them  at  the 
top  with  a thimble,  etjt  it  our,  and  lake  out  all  the  infide 
very  carefully,  then  walh  the  ficins  clean  in  warm  water, 
and  fet  them  to  drain  with  the  tops  downwards  *,  fine  the 
fugar  very  well,  and  when  it  is  cold  put  in  the  oranges  ; 
drain  the  fyrup  fiom  the  oranges,  and  boil  it  everyday 
till  it  he  very  thick,  then  once  a month  ; one  orange  will 
take  a pound  of  fugar. 

• 4^*  Candy  Ginger. 

Take  the  thicked  races  of  ginger,  put  them  in  an 
earthen  pot,  and  cover  them  with  river  water  ; put  frefli 
water  to  them  every  day  fora  fortnight  ; then  tie  the  gin- 
ger in  a cloth,  and  boil  it  an  hour  in  a large  pan  of  wa- 
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ter  ; ferape  oft*  the  brown  rin  1,  and  cut  the  infidc  of  the 
races  as  broad  and  thin  as  yon  can,  one  pound  of  ginger 
will  take  three  pounds  of  loal  iVigar  ; beat  and  fearce  the_ 
fugar,  and  put  a layer  ot  the  thin-diced  ginger,  and  a lay- 
er of  (earc’d  fngar  into  an  caithen  b.n^'l,  having  fugar  at . 
the  top  ; flir  it'well  every  day  for  a fortnight,  then  boil  it. 
over  a little  charcoal  ; when  it  is  candy  height  take  it  out 
of  the  pan  as  quick,  as  vou  can  <i»iih  a fpoon,  and  lay  it  in 
cakes  on  a board  j when  near  cold  take  them  off  and  keep-- 
them  dry.  ii 

49.  T.0  prejerve  IVine -Sours.  ^ 

Take  wine-fours  and  loaf  fugar  an  equal  weight,  vixt : ^ 
the  fugar  with  water  ; the  white  of  one  egg  will  fine  fouf 
pounds  of  fugar,  and  as  the  fkiin  rifes  throw  on  a little  wa-  • , 
ter;  then  takeoff  the  pan,  let  it  ftand  a little  to  fettle^, , 
and  dcitn  it  ; boil  it  again  while  any  dcim  rifes;  when  if.  ^ 
3S  clear  and  a thick  fyrup,  take  it  off,  and  let  it  ftand  liUl  ( 
near  cold,  then  nick  the  plumbs  down  the  feam,  and  lett 
them  have  a gentle  heat  over  the  frre  ; take  the  plumbs? 
and  fyrup  and  let  them  ftant^  a day  or  two,  but  don’t  co- 
ver them  ; then  give  them  another  gentle  heat  ; let  them: 
ftand  a day  longer,  and  heat  them  again  ; take  the  plumbsi 
out  and  drain  them,  boil  the  fyrup  and  fkim  it  w'ell  , put! 
it  on  the  wine  fours,  and  w hen  cold,  put  them  into  bot-- 
ties  or  pots,  tie  a bladder  clofe  over  the  top,  fo  keep  them- 
lor  ufc. 

50.  Currant  7^/j. 

Take  eight  pounds  of  ripe,  pick’d  fruit,  put  thefeinto"’ 
three  pounds  of  fugar  boiled  candy-height,  and  fo  let  them? 
ftmmet  till  the  jelly  will  fet  , then  run  n . ff  dear  through  a. 
flannel  bag,  and  glafs  it  up  for  nfe.  This  never  looks? 
blue,  nor  flvims  half  fo  much,  as  the  other  way. 
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51.  ‘I'o  prefervt  red  or  white  Currants  whole. 

Pick  two  pounds  of  curranis  from  the  (talks,  then  take 
a pound  a. id  a half  ot  loaf  fu^ar,  and  wet  it  in  half  a pint 
of  currant  juice,  put  in  the  berries,  and  boil  them  over 
a flow  (ire  till  they  are  clear  ; when  cold  put  them  in  fmall 
berry  bottles,  with  a little  mutton  fuet  over  them. 

52,  Syrup  of  Poppies. 

Take  two  pounds  of  poppy  flowers,  two  ounces  of  rai- 
fins,  Ihred  them,  and  to  every  pound  of  poppies  put  a 
quart  of  boiling  water,  half  an  ounce  of  ann'tfeeds ; let 
thefe  ftand  twelve  hours  to  infufc,  then  drain  off  the  li- 
quor, and  put  it  upon  'he  fame  quantity  of  poppies,  rai- 
lins,  liquorice,  and  anni feeds  as  before,  and  let  this  (land 
twelve  hours  to  infufe,  which  mtifl  be  in  a pitcher  fet 
within  a pot  or  pan  of  hot  water  ; then  ftrain  it,  and  take 
the  weight  in  fugar,  and  boil  it  to  a fyrup  ; when  it  is 
cold  bottle  it. 

53.  To  make  black  Paper  for  drawing  Patterns.  • 

Take  a quarter  of  a pound  of  mutton  fuet,  and  one 
ounce  of  bees  wax,  melt  both  together,  and  put  in  as 
much  lamp-black  as  will  colour  it  dark  enough,  then 
fpread  it  over  your  paper  with  a rag,  and  hold  it  to  tho 
fire  to  make  it  fmooih 

5q.  Goof eberry  Wine  another  way. 

To  every  gallon  of  water  ptit  lix  pounds  of  ripegoofe- 
berries  ; boil  the  water  and  let  it  be  cold,  fqueeze  the 
berries,  and  then  pour  on  the  watery  let  it  (land  covered 
three  days  pretty  warm  to  work,  ftirring  it  once  a day  ; 
then  drain  it  off,  and  to  every  (ix  gallons  pot  three  pounds 
of  coarfe  fugar,  let  it  (land  till  it  has  done  working,  then 
bung  it  tip  and  keep  it  moderately  warm  j in  nine  months 
it  will  be  ready  for  ufc. 
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55*  5*0  mah  had  Ale  into  good Jlrong  Beer. 

Draw  ofF  the  ale  into  a clean  velTel,  (fuppofe  half  a 
hogfiiead)  only  leave  out  eight  or  ten  quarts,  to  which 
put  four  pounds  ol  good  hops,  boil  this  near  an  hour  ^ when 
quite  cold,  put  the  ale  and  hops  into  the  hoglhead,  with 
eight  pounds  of  treacle,  mixed  well  with  four  or  five 
quarts  of  boiled  ale  ; ftir  it  well  together,  and  bung  it  up 
clofe.  Let  it  fiand  fix  months,  then  bottle  it  for  ufe. 

56.  Green  Goojeberry  Whie. 

To  every  quart  of  goofeberries  take  a quart  of  fpring 
water,  bruife  them  in  a mortar,  put  the  water  to.  them 
and  let  them  (land  two  or  three  days  ; drain  it  oflf,  and  to 
every  gallon  ofliquor  put  three  pounds  and  a half  of  fu- 
gar  ; put  it  into  a barrel,  audit  will  o(  itfelf  rife  to  a froth, 
which  take  off,  and  keep  the  barrel  full,  when  the  froth 
is  all  worked  ufF,  bung  it  up  for  fix  weeks,  then  rack  it 
off’,  and  when  the  lees  are  clean  taken  out,  put  the  wine 
into  the  fame  barrel  again  ; to  every  gallon  put  half  a 
pound  of  fugar,  made  into  fyrup,  and  when  cold  mix  it 
w'ith  the  wine  •,  to  every  five  gallons,  have  an  ounce  of 
ifinclafs,  dilTolved  in  a little  of  the  wine,  and  put  in  with 
thel'vrup,  fobung  it  up  ; when  fine,  you  may  either  bot- 
tle it'or  draw  it  out  of  the  vefTel.  Lilbon  wine  is  thought 
the  bed. 

This  wine  drinks  like  fack. 


Ginger  U^ine. 

Take  fourteen  quarts  of  w ater,  three  pounds  of  loaf  fir 
car,  and  one  ounce  of  ginger  fliced  thin,  boil  thefc  toge- 
ther half  an  hour,  fine^ii  with  the  whiles  of  two  eggs  ; 
when  new  milk  warm  put  in  three  lemons,  a quart  of 
brandy,  and  a white  bread  toad  covered  on  both  fides  with 


! c 21  ) 

I 

If  yeail ; put  all  thefe  together  into  a Hand,  and  work  it  one 
^■-day,  then  tun  it  ; It  will  be  ready  to  bottle  in  five  days, 
and  ready  to  drink  in  a week  after  it  is  bottled, 

58.  Coxvjlip  Wine  another  way, 

I To  five  gallons  of  water,  put  two  pecks  of  cowflip 
peeps,  and  thirteen  pounds  of  loaf  fugar  ; boil  the  fugai 
{ and  water  with  the  rinds  of  two  lemons  half  an  hour,  and 
(1  fine  it  with  the  whites  of  two  eggs  ; w'hen  it  is  near  cold 
. put  in  the  cowfiips,  and  fet  on  fix  fpoonfuls  of  nevvyeaff, 

• work  it  two  days,  fiirring  it  twice  a day  ^ when  you 
ij  fqueeze  out  the  peeps  to  tun  it,  put  in  the  j uicc  of  fix  le- 
:|imons,  and  when  it  has  done  working  in  tlie  veiTel,  put  in 
i a quarter  of  an  ounce  of  ifinglafs  diflblv’d  in  a little  of 
;the  wine  till  it  isajelly*,  add  a pint  of  brandy,  bung  it 
acicfeup  two  months,  then  bottle  it.  This  is  right  good, 

5 9 . Strong  Alead  another  way. 

j 1 o thirty  quarts  of  water,  put  ten  quarts  of  honey, 
ilet  the  water  be  pretty  warm,  then  break  in  the  honc'v, 
j fiirring  it  till  it  ^be  all  difiblv’cl  ; boil  it  a full  half  hour, 
Swhen  dean  fkim’d  that  no  more  will  rife,  put  in  half  an 
jounce  ofhr)ps,  pick’d  clean  from  the  (talks  ^ a quarter  of 
fan  ounce  of  ginger  diced  (only  put  in  half  the  ginger)  and 
jboii  it  a quarter  of  an  hour  longer  ; then  lade  it  out  into 
f the  (land  thro  a hair-terns,  and  put  the  remainder  of  the 
W'hen  it  is  cold  tun  it  into  the  vefTel,  whicn  uiufi 
|be  full,  but  not  clay’d  up  till  near  a month  : make  it  the 
llatter  end  of  September,  and  keep  it  a year  in  the  vefTel  af- 
her  it  is  clayed  up. 

60.  French  Bread. 

To  half  a peck  of  flour,  put  a full  jill  of  new  ycafl, 
and  a little  fait,  make  it  w'ith  new'  milk  (warmer  than 
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from  the  cow)  fira  put  the  Hour  and  barm  together,  then 
pour  in  the  milk,  make  it  a little  aifFer  than  a feedcake, 
duR  it  and  your  hands  well  with  dour,  pull  it  in  little 
pieces,  and  mould  it  with  flour  very  quick  *,  put  it  in  t^he 
difhes,  and  cover  them  with  a waim  cloth  (if  the  weather 
requires  it)  and  let  them  rife  till  they  are  halt  up,  then 
fet  them  in  the  oven,  (not  in  the  dilhes,  but  turn  them 
with  the  tops  down  upon  the  peel;)  when  baked  rafp 
them. 

6i.  The  fine  Rufi}  Chcefe. 

Take  one  quart  of  cream,  and  put  to  it  a gallon  of  new 
milk,  preitv  warm,  adding  a good  fpoonful  of  earning  ; 
iVir  in  a little  fait,  and  fet  it  before  the  fire  nil  it  be  com  d ; 
ihen  put  it  into  a vat  in  a cloth  ; after  a day  and  a night 
,urn  notit  of  the  vat  into  a rulh  hox  nine  inches  in  length 
;.ndfivein  breadth.  The  rulhes  mufl  be  walh  d every 
time  the  cheefe  is  turn’d. 

62.  ‘Jo  make  Rafpberry  yarn. 

Brtiife  a pint  ol  rafpberries  in  a little 
to  it  one  p^'iiml  and  a quarter  ol  loaf  ftigar  beat  fine,  boil 
,t  over  a flow  fire,  riirriog  it  nil  it  jellies,  'hen  pour  it 
into  ybm  pots,  unti  when  cold,  put  on  papers  dtp  d m bran- 
dy, and  ne  other  papers  over  them. 

63.  To  make  Stoughton. 

Tike  fix  drams  of  cocl.iiieal  bear  line,  a quarter  of  an 
r,m  eo  of  ratF.on,  , I, ree  rlrams  of  rhubarb,  one  ounce  of 
Ini  I aii(‘  the  p,arint!S  of  five  or  fix  feville  o- 
th.Te  ir.-redients  put  three  pints  o<  biandy, 
tl^e  air  of  thUre  thr^  or  fimr  days  ; 
V rUF  .he  I quo.,  and  fill  the  bottle  again  wi.h 

then  poll  (11  one  or  two  oianges  ; Let 

brao.l.,  prr.rns  ,n  .be  „,f  ,„?o'  a fir.e 

this  Hand  fix  m 
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cloth  ; mix  the  former  and  this  together,  and  it  is  fit  for 
ufe. 

I 64.  To  make  Orange  Butter. 

Take  a quarter  of  an  ounce  of  dear  orange  juice,  and 
a quarter  of  a pint  of  white  wine  ; fteep  the  peel  of  an 
orange  in  it  about  half  an  hour,  take  it  out,  and  put  in  as 
much  fiigar  as  will  take  off  the  (harpnefs  ; beat  the  yolks 
of  fix  eggs  very  well,  mix  them  with  it,  and  fet  it  upon 
the  fire,  dining  it  continually  till  it  is  almoft:  at  thick 
as  butter  ; juft  before  you  take  it  off  ftir  in  the  bignefs 
of  a nut  of  butter.  Make  it  the  day  before  you  ufe  it,  and 
ferve  it  up  as  other  butter. 

65.  To  make  Sago  Pudding  another  way. 

Take  two  ounces  of  fago,  boil  it  pretty  foft  in  three 
jillsofnew  milk,  with  a little  mace  or  cinnamon  ; when 
it  is  cold  put  in  four  ounces  of  beef  fuet,  two  ounces  of 
grated  bread,  two  fpoonfuls  of  brandy  or  wine,  four 
ounces  of  fugar,  and  a little  riutnneg,  candy ’d  lemon,  o- 
range  or  citron. 

66,  To  make  Cowjlip  Wine  another  way. 

To  eight  gallons  of  water,  add  to  it  twenty  pounds  t>^ 
loaf  or  fine  powder  fugar,  and  the  whites  of  five  or  fi^fc. 
eggs  ; boil  it  halfan  hour,  and  fkim  it  very  clean  ; pouir 
It  into  a tub,  and  when  it  is  blood  warm  put  in  eight 
pecks  of  peeps,  the  parings  and  juice  of  eight  lemons,  and 
fct  on  fourteen  fpootifuls  of  nevv  yeaft;  work  it  four  or 
five  days,  ftirring  it  every  day  ; fqueeze  out  the  peeps, 
tun  it,  and  put  in  a little  ifinglafs  infufed  in  a quart  of 
brandy  ; bimg  it  up  clofe  three  weeks  i then  bottle  it  off  5 
put  a lump  of  fugar  into  each  bottle. 
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6j,  ''[ 0 tnakc  Jl'  afcr  Bjjcmts. 


Take  nine  eggs  beat,  and  one  pound  of  loaf-fiigar, 
powder’d,  beatThem  w ell  together  till  they  be  very  \\hite 
and  iViff;  add  lialf  a pound  of  fine  ftonr,  andafewcara- 
wav  feeds,  and  mix  all  very  well  ; drop  them  on  papers 
oiled  with  warm  butter  •,  round  them  ; grate  a little  re- 
fined fugar  over  them,  and  fet  them  in  the  oven:  when 
they  are'halt  baked  take  them  olF  the  papers  with  a long 
knife,  and  bend  them  on  poles  which  have  been  warmed 
in  the  oven  ; fet  them  itr  the  oven  again,  bake  them 
pretty  crifp,  and  let  them'ftand  on  the  poles  till  they  are 

cold. 


68.  Bo  make  Ghigir- Bread  for  keeping. 


Take  two  pounds  of  dried  flour,  a pound  or  half'.rea- 
e’e,  one  potmd  of  five-penny  fugar,  hall  an  ounce  ofv?ce- 
eim-'ei  beat  and  fifted,  a half-pennyworth  ot  cava'-say- 
fecds,  and  a large  glafs  of  brandy  i ntix  all  well  together, 
make  it  into  liule  cakes,  and  bake  them  on  a dnppirg- 
paii  ; half  an  hour  wdl  bakethcm.in  a brife  oven,  i hele 
will  keep  years. 


69.  B'o  make  Ginger  Lozenges. 

Beat  and  fearce  one  ounce  of  race-ginger,  put  otic  poim^l 
of  loaf-fugar  in  a pan,  with  as  much  water  as  will  >vet  it, 
when  this^  boils  ntix  your  ginger  well  in  if,  and  boil  it 
candy  height  ; drop  it  in  little  cakes  on  a lieve,  and  keep 
’em  dry  for  life. 

yo.  To  make  a fcaUed  Pudding. 

Take  fonr  fpormfuls  of  flour,  pour  upon  it  one  pint  of 
boi'inn  mi'k,  flin'mg  it  all  the  time  that  you  pour  on  the 
milk  " when  cold  beat  a little  fait  with  i^otir  eggs,  mix  all 
well  togethu  ; one  hour  will  boil  it.  1 his  cats  like  bread 
■pudding.  li  oil  may  add  fruit. 


'7 1 • ^ 0 viake  a Scalded  P adding  another  way. 

Beat  four  eggs  and  a Utile  fait,  mix  in  as  much  flour 
as  the  eggs  will  wet  ; vvlien  well  beaten,  pour  in  one 
pint  of  hot  milk.  One  hour  will  boil  it.  This  eats  like 
cultard. 

72.  To  make  Sauf ages. 

Take  a loin  of  mutton,  cut  and  ihred  it  fmall,  feafon 
it  to  your  tafle  with  pepper,  fait,  a little  nutmeg,  and 
little  dried  fage  ; beat  three  eggs  with  a little  water,  an 
mix  all  well  together  ; fo  fill  the  flcins  for  ufe. 

73.  To  snake  Portable  Soup. 

Take  a leg  of  veal  and  an  old  cock,  fkin  the  cock,  and 
take  all  the  far  from  that  and  the  veal,  put  to  them  twc  Ive 
or  fourteen  quarts  of  water,  a very  little  vvhole  white  pep- 
per and  mace,  but  no  fait  ; (you  miifl  fkim  your  pot  ex- 
ceeding well  before  you  put  in  the  fpices)  let  all  thefe  boil 
together  till  the  meat  is  quite  a mafh,  the  water  walled  to 
about  three  pints  or  two  quarts,  and  the  liquor  exceeding 
ftrong  ; when  you  think  it  is  enough  llrain  it  into  a flone 
bowl  thro’  a pretty  fine  hair-fieve,  let  it  Hand  all  night 
then  clear  off  all  the  top  and  bottom  as  you  do  calf’s  foot 
jelly,  and  boil  the  pure  part  of  the  liquor  till  it  be  fo  (Irong 
a jelly,  that  when  it  is  cold,  the  fire  will  harden,  and  not 
melt  it  j when  you  think  it  enough  pour  it  into  tea-cups, 
about  two  table  fpoonfuls  in  a cup  ; let  it  Hand  all  night ; 
the  next  morning  turn  out  the  little  cakes  upon  a pewter 
di(b,  and  fetthem  before  the  fire  ^ if  they  run  you  mull 
boil  them  higher  ; if  they  dry  they  are  enough  : You  mull 
keep  them  in  a paper  bag,  where  there  is  a fire,  as  damp 
will  dilfolve  them. 

N.  B.  The  firll  boiling  fliould  be  in  an  iron  pot  ; the 
fecond  in  a clean  feoured  brafs  pan.. 
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'^4*  make  H fy  Cajlards. 

Set  on  the  fire  one  gallon  of  well  water,  and  when  it 
boils  put  in  a little  fait  ; in  uhich  mix  uell  one  qi^jrl  of 
good  cream  and  eight  eggs  well  beat  ; (if  you  add  a fpot  n- 
ful  or  two  of  fotir  cream,  it  "ill  rral,;.  them  crack  'he 
fooner)  let  the  pan  (land  on  the  fue  while  the  curds  rife, 
then  put  them  into  a cloth  over  a fieve,  tie  and  hang  them 
up.  When  well  drained,  they  are  ready  for  tife. 

■75.  To  dry  Pears  another  way 

Take  pears  (lone  & pare  them,  leaving  the  (lalk  on,  lay 
them  in  a dripping-pan,  and  fetthem  in  an  oven  till  they 
are  baked  pretty  foft  : then  prefs  them  with  a fpoon,  and 
lay  them  on  a pewter  di(h,  grate  fome  loaf-(\igar  \ery 
'thick  on  them,  and  lit  them  before  the  fire,  or  in  the  fun 
to  dry  ; turn  them,  and  grate  ftigar  on  the  other  tide,  and 
keep  them  in  a dry  place  for  ufe. 

'jb.  To  make  the  Gold  water. 

Take  two  quarts  of  the  bed  brandy,  one  pound  ofloaf- 
fuaar,  half  an  ounce  of  fpirils  of  faffron,  half  a dram  of 
the  oil  of  cloves,  and  a dram  of  alkermes  ; put  all  ihefe 
into  a large  bottle,  fliake  them  well  together,  then  take 
four  or  five  leaves  of  gold  ; grind  them  with  a lilt  e loaf 
fupar  and  put  into  it  a little  ambergris,  flop  it  clofe,, 
LhI  fet.t  iu  a place  mode. auly  warm  for  three  or  four 

days,  then  pour  oft' the  clear  into  bottles,  and  cork  them 
fait  down  ; fo  keep  it  for  ufe. 

yy.  Tf  make  a Calf's  Foot  Pudding  another  way. 

Boil  twocalf’s-fcet,  flircd  them  fmall  w ith  half  a pound' 
of  beef-fuet;  take  a Hale  penny-loaf  grated,  half  a pound 
of  currants,  half  a nutmeg,  and  a little 
eggs  well  beaten,  beat  all  thefc  very  well  together  , and 
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j)Uttothein  half  a porringer  of  cream  ; let  it  boil  one  hour 
and  a half,  then  take  it  out  of  the  cloth,  and  llick  in  a few 
blanched  almonds.  Make  your  faiice  of  thick  butter,  a 
-glafs  of  white  wine,  and  a little  fugar. 

^8.  To  candy  Lemons  or  Oranges  another  way. 

Lay  the  oranges  ia  clear  fo'ft  water  for  fix  days,  fhifl- 
ing  them  every  day,  pare  or  grate  the  out  fide  off  very 
thin  ; to  fix  Ikins  put  a pan  full  of  water  ; let  them  boil 
till  they  be  fo  tender  that  a flraw  will  go  through  them  ; 
take  half  a pound  of  loaf-fugar,  put  to  it  as  much  water 
as  will  cover  the  fkins,  give  them  a boil  up,  and  let  them 
lay  in  that  five  or  fix  days  longer  ; then  fet  them  on  the 
fire  with  the  fyriip  and  boil  them  till  they  be  w'ell  hot 
through  ; lay  them  on  a fieve  before  the  fire  to  dry  : cut 
them  in  two,  and  take  carefully  out  the  infide,  without 
breaking  the  rind  ; wipe  them  very  dry,  and  lay  them  on 
a fieve  again  ; put  one  pound  of  loaf-fugar  into  a pan, 
and  as  much  vv'ater  as  will  jufi  melt  the  fugar  ; fet  it  over 
the  fire,  and  let  it  fimmer  eafily  till  it  begin  to  be  thick  ; 
then  put  in  the  fkins  one  by  one,  and  let  them  fimmcr  till 
your  fugar  be  thin  again  ; keep  them  fiill  fimmering  till 
the  fugar  flick  to  them,  and  be  of  a candy-height  ; then 
take  them  out  with  a fork,  and  lay  them  over  a fieve  be- 
fore the  fire,  Ufe  double  refin’d  fugar. 

79.  To  make  Punch  for  keeping. 

Take  the  parings  of  feven  lemons,  and  as  many  o*- 
ranges  pared  thin,  fleep  them  in  a quart  of  brandy  clofc 
corked,  in  a large  berry  bottle,  for  24.  hours  ; then  to  fix 
quarts  of  water  put  two  pounds  of  loaf-fugar  clarified,  let 
it  boil  a quarter  of  an  hour  and  Ikim  it  ; let  it  Hand  till 
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'tiscold  ; ftrain  the  brandy  from  the  parings,  and  mix  i^t 
and  three  quarts  more  with  the  fugar  and  water  and  add  I 
the  juice  of  the  lemons  and  oranges  ; put  it  in_a  velTel 
proper  for  the  quantity  ; ftop  it  very  clofe ; and  in  three 
months  you  may  bottle  it.  If  the  lemons  are  large,  only 
ufe  fix.  This  will  keep  years, 


THE  END. 


BINNER  in  SUMMER. 


f.  Cod's  Head  or  Salmon. 

Boil’d  Chickens. 

3*  A Sne  Pudding  or  roaft  Lsbier* 
4.  Beans  and  Bacon. 

Stew'd  fircail  of  Veal, 


O 


SECOND  COURSE, 


j.  VouD'f  T »r^^y  D’Jckllrsgs. 

2.  Siewrd  Apple'* 

3.  Cnflard^. 

4.  jellies  or  Lemon  rolTct. 

fi.  Tarts. 

6.  Preferveej  rainties. 

^ r:r.’.'n  c;oor<-  Voi-IVT  Fah'..r. 

i * 


A SUPPER  in  SUMMER. 


j r.  Boil’d  Chickens. 

I 2.  Preferv’d  Oranges  or  Apricots. 

I 3.  Flummery. 

: 4.  Afparagus. 

j 5.  Lemon  PofTet. 

6.  Roaft  Lobder. 

7.  Stew'd  Apples. 

8.  Almord  Cneefe-cake'. 

9.  I.airih, 


DINNER  in  WINTER. 


t.  Soop. 

2.  Scotch  Collops. 

3.  Boil’d  Chickeni. 

4.  Stewed  Oyftcrj  or  roaftcd  Lobfler, 

5.  A Hunter’s  Pudding, 

6i  Roafted  Tongue. 

7.  A Ham  or  Roall  Beef. 

Remove. 

I.  Fifh. 
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nd  TABLE  in  WINTER. 


1.  Vermicclly  Soop. 

2.  Sweet  Patties, 

3.  A FricafTec  of  Beaft  Patties, 

4.  StewM  Crab. 

5.  Olives  of  Veal, 

6.  referv’d  Damfins. 

7.  refervM  Orange. 

8.  Maronaded  Pigeons. 

9.  A boiled  Tur  ey  with  Oy 

er  fauce. 

10.  ream  Curds. 

11.  Pyramid  of  dry 
Sweetmeats, 

12.  Flummery, 

13.  A Ham. 

14.  A white  FrlcaHeecf 
Chickens'. 

15.  PrefervM  Apricots, 

16.  Preferv’d  Ouinccs. 

17.  h brown  Pricaffee  of 
Rabbits.  < 

iS,  A Fricaffee  of  Veal 
Sweetmeats. 

19.  Mine’  Pies. 

20.  Oyfter  Loaves. 

21.  Haunch  of  Venifonj 
or  roaft  Beef. 

R FMOVE. 

1,  Carp  with  Pheafants* 
Remove, 

2,  Grapes. 

Remove. 

3.  Collar’d  Beef. 

Remove, 

4.  Cheefe-Cakes, 

Remove. 

5*  Qualls. 

Remove, 

8.  Teal. 

' R E MOVE, 

9 Two  roafled  LobRers. 
Remove. 

13,  Woodcocks  or  Par* 
tridges. 

Remove. 

14.  Artichokes  or  youn? 
Peafe. 

Remove^ 

11,  Snlpesi 

Remove, 
jS,  Tarts. 

R EMOVE, 

19,  Collar’d  Pig. 

R ii  Kf  n \/  r * 
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Fruit. 

Remove, 

Wild  Pucks. 
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FARE 


FOREVERY 

SEASON  OF  THE  YEAR. 

■'  For  JANUARY. 

First  Course. 

At  the  Top  Gravy  foop. 

Remove  Fi(h. 

At  the  Bottom  a Ham. 

In  the  Middle  ftew’d  Oyfters  or  Brawn. 

For  the  Four  Corners. 

A FricafTee  of  Rabbits,  Scotch  Collops,  boil  d Chick- 
ens, Calf-Foot  Pie,  or  Oyaer  Loaves. 

Second  Course. 

At  the  Top  Wild  Ducks. 

At  the  Bottom  a Turkey.  V 

In  the  Middle  Jellies  or  Lemon  PofTet. 

For  the  Four  Corners. 

Lobftcrs  and  Tarts,  Cream  Curds,  ftew’d  Pears  or  pre- 

ferv’d  Qiiinces. 

For  F E B R U A R Y. 

^ First  Course- 

At  the  Top  a Snop  remove.  « rtr  i • 

At  the  Bottom  Salmon  or  ftew’d  Breaft  of  Veal. 

For  the  Four  Corners. 

A Couple  of  Fowls  with  Oyfter  SaUce,  Pudding,  Mut- 
ton Cutlets,  a Fricaflee  of  Pigs  Ears.  ^ ^ 


A BILL  of  FARE 

Second  Course. 

At  the  Top  Partridges. 

At  the  Bottom  a Couple  of  Ducks. 

For  the  Four  Corners. 

Stew’d  A|ples,  preferv’d  Quinces,  Cuftards,  Almonds 
Cheefe  Cak  es.  I 

In  the  Middle  Jellies. 

For  MARCH. 

First  CouRSt.. 

At  the  Top  a boil’d  Turkey,  with  OyRer  Sauce. 

At  the  Bottom  a Couple  of  road  Tongues  or  roaft  Beef.. 
In  the  Middle  Pickles. 

Two  Side-di(hes,  a Pigeon  Pie  and  a Calf's-head  Hafli.. 
For  the  Four  Corner’s. 

Stew’d  Crab  or  Oyllers,  Hunters  Pudding,  ■»  brown  i 
FricafTee,  Ilew’d  Eds,  or  brotl’d  "Whitiugs. 

Second  ^Course. 

At  the  Top  Woodcocks  or  Wild  Ducks. 

At  the  Bottom  Pig  or  Hare. 

In  the  Middle  Jellies  or  Sweettrieats. 

For  (he  Foiir  Corners. 

Rafpberry  Cream,  Tarts,  ftew’d  Apples,  and  preferv’d 
Apricots.  For  APRIL. 

First  Course. 

At  the  Top  dew’d  Fillet  of  Veal. 

At  the  Bottom  a road  Leg  of  Mutton. 

Two  Side-difhes,  Salt-hiih  and  Beef-Steaks, 

In  the  Middlea  Hunter’s  Pud. ling. 

Second  Course. 

At  the  Top  road  Cliickens  and  Afparagus. 

At  the  Bottom  Ducks. 

In  the  Middle  preferved  Oranges. 

For  the  Four  Corners. 

DamfinPie,  Cream  Curds,  Lobfter,  aind'Cold'Pot 


I 
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For  MAY. 

Fipst  Coukse. 

At  the  Top  ftew’d  Csrp  or  Tench. 

At  the  Bottom  a fiew’d  Rump  ot  Beef. 

In  the  Middle  a Sallet. 

For  the  Four  Corners.  _ ' 

A FricalTee  of  Tripes,  boil’d  Chickens,  a Puddingj> 
Olives  of  Veal. 

Second  Course. 

At  the  Top  Rabbits  or  Titrkey  Pouts. 

At  the  Bottom  green  Goofe  or  young  Ducks. 

' For  the  Four  Corners.  ^ , 

Lemon  Cream, Qiiince  Cream, Tarts,  Almond Cuft«rds. 

In  the  Middle  Jcilies.  . 

For  J XiJ  N E. 

First  Course. 

At  the  Top  roafl  Pike, 

At  the  Bottom  Scotch  Collops. 

In  the  Middle  Ifcw’d  Crab. 

For  the  Four  Corners.  . 

Boil’d  Chickens,  Qiiaking-Pudding,  roaft  Tongue, 
with  Venifon  Sauce,  Beans  and  Bacon. 

Second  Course. 

At  the  Top  a Turkey. 

At  the  Bottom  Ducks  or  Rabbits. 

In  the  Middle  Strav*  berries. 

Two  Side-dilhes,  roall  Lobfler  and  Peas. 

For  the  Four  Corners. 

Green  Codlings,  Apricot  Cnilard,  Sweetmeat-Tarts, 
preferved  Damfins,  or  Finn  ntciy. 

* For  JULY. 

First  Course. 

At  the  Top  green  Peas  Soup,  remove  ftew’d  Breaft  of 
Vf.al  white. 
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At  the  Bottom  a Haunch  ofVenifon.  ■ 

In  the  Midcile  a Pudding. 

r wo  fidedirties,  a Di(h  of  Fifh,  &a  Fricaffee  of  RabbitJ  i 
Second  Course.  :: 

At  the  Top  Partridges  or  Pheafants. 

At  the  Bottom  Ducks  or  Turkey. 

In  tile  Middle  a difh  of  Fruit. 

For  the  Four  Corners. 

Salamagundi,  Lobfier,  Tarts,  Chocolate  Cream. 

For  AUGUST. 

First  Cours£. 

At  the  Top  Fifh. 

At  tlie  Bottom  Venifon  Party. 

In  the  Middle  Herb  Dumplings. 

For  the  Four  Corners. 

Fricartee  of  Rabbits,  rtew’d  Pigeon,  boil’d  Chickens 
Fricartec  of  Veal  Sweetbreads  with  Artichoke  Bottoms. 
Second  Course. 

At  the  Top  Pheafants  or  Partridges. 

At  the  Bottom  wild  Ducks  or  Teal. 

In  the  Middle  Jellies  or  Syllabubs. 

For  the  Four  Corners. 

Preferv’d  Apricots,  Almond  Chcefe-Cakes,  Curtards, 
and  Sturgeon. 

For  SEPTEMBER. 

First  Course. 

At  the  Top  collar’d  Calf-head,  wrtth  rtew’d  Pallets, 
Veal  Sweetbreads,  and  forc’d  Meat-Balls. 

At  the  Bottom  Udder  and  Tongue,  or  a Haunch  of 
Venifon. 

In  the  Middle  an  Amblet  of  Cockles,  or  mail  Lobrtcr. 
Two  Side  dirties,  Pigeon  Pie,  and  boil’d  Chickens. 

Second  Course. 

At  tlic  Top  a roart  Pheafant. 


For  every  SEASON  of  the  YEAR. 

At  the  Bottom  a Turkey.  ' 

For  the  Four  Corners. 

PartriJo-es,  Artichoke  Bottoms  fry’d,  Oyfter  Loaves 
ad  Teal. 

For  OCTOBER. 

First  Course. 

At  the  Top  dew’d  Tench  and  Cod’s  Head. 

At  the  Bottom  road  I’ork  or  a Goofe. 
i wo  Side  diihes,  road  Fidr,  and  boil’d  Fowl  and  Bacon. 
For  the  Four  Corners. 

Ju£;’d  Pigeons,  IVTntton  Collops,  Beef  Rolls,  and  Veal 
iweeibrcads  fricadee’d. 

In  the  Middle  mine’ll  Pies  or  Oyder  Loaves. 

Si.coND  Course. 

At  the  Top  Wild  Fowl. 

At  the  Bottom  a Hare. 

In  the  Alidcile  Jellies.  , ^ 

Ti  vvo  Side  dilhes,  roaded  Lobder  and  fry'd  CreaHi. 

For  the  Four  Corners. 

Preferv’d  Quinces,  or  dew’d  Pears,  Sturgeon,  cold 
Tongue  and  Orange  Cli-efe-cakes. 

For  ' N O V E M B E R, 

F I PST  Course. 

At  the  T'op  a Dilh  o!  Fidi. 

At  the  Bottom  a Tuikey  Pie. 

'Two  Side  dilhes,  Scotch  Collops,  and  boil’d  Tongue 
with  Sprouts 

In  the  Miildle  fcallap’d  Qyders. 

SicoNo  Course. 

At  the  Top  a Dilh  of  WiFi  Fowl. 

At  the  Bottom  road  Lobder. 

In  the  Middle  Lenion  Cream. 

For  the  Four  Corners. 

Tarts,  Curds,  Apricots,  and  Salamagundi. 
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For  D ! C I-:  M B E R. 

Fir  T Course. 

At  the  Bottonn  boil’d  Fowls. 

Two  Side-di(hes,  Bacon  and  Greens,  and  a Di(h  ofi 
Scotch  Collops. 

In  the  Middle  minc’d  Pies  or  Pudding. 

Second  Course. 

At  the  Top  a Turkey. 

In  the  Middle  hot  Apple-pie. 

For  the  Four  Corners. 

Cuftard,  Rafpberry  Cream,  cold  Pot  and  Crabs. 

A SUPPER  for  January. 

At  the  Top  a Dilh  of  Plumb  Gruel. 

Remove,  boil’d  Fowls. 

At  the  bottom  a Dilli  of  Scotch  Collops. 

In  the  Middle  Jellies. 

For  the  Four  Corners. 

Lobder,  Salamagundi,  Ciillard,  Tarts. 

For  FEBRUARY. 

At  the  Top  a Dilh  of  Filh. 

Remove,  a Couple  of  roalled  Fowls. 

At  the  Bottom  Wild  Ducks. 

For  the  Four  Corners. 

Collar’d  Pig,  Cheefe-cakes,  llew’d  Apples  and  Curds. 

In  the  Middle  hot  minc’d  Pies. 

, For  M ARC  H. 

At  the  Top  a Sack  P-dfei 
Remove,  a C >uple  ot  IDiicks. 

At  the  Bounin  a boil’d  T'ukev,  with  Oyder  Sauce. 

In  the  Middle  E.'Imi.  P iTt. 

Two  Side  Dilncs,  roailcd  Lobtlcr,  Oyiler  Pic» 
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For  the  Four  Corners. 

Almond  Cnftards,  Flummery,  Cheefe-cakes, 

ew’d  Apples.  ^ ^ r 

For  APRIL. 

At  the  Top  boil’d  Chickens. 

At  the  Bottom  a Bread  of  Veal. 

In  the  Middle  Jellies. 

For  the  Four  Corners. 

Oranee  Pudding,  Cudards,  Tarts,,  and  dew’d  Oyders 
^ For  MAY. 


At  the  Top  a Didi  of  Fifh. 

At  the  Bottom  Lamb  or  Mutton  Steaks. 

In  the  Middle  Lemon  Cream  or  Jellies, 

Two  Side  didies,  Tarts,  Rafpbeny  Cream. 

For  the  Four  CorniTS. 

Veal  Sweetbreads,  dew’d  Spinage,  with  poach’d  Eggs 
nd  Bacon,  Oyders  in  fcallop’d  Shells,  boil’d  Chickens. 
For  JUNE. 

At  the  Top  boil’d  Chickens. 

At  tiic  Bottom  a Tongue. 

In  the  Middle  Lemon  Podet. 

For  the  F'  u.r  Corners.  > 

Cream  Curds  or  Cndards,  potted  Ducks,  1 arts. 
Lobders,  Artichokes  or  Peas. 

For  JULY. 

At  the  Top  Scotch  Coll  jps. 

At  the  Bottom  road  . lockens. 

In  the  Middle  dew’d  Muihroums. 

For  the  F<-ur  Corners. 

Cudards,  Lobders,  f..dii  Tongue,  and  Salamagunfli. 

For  AUGUST. 

At  the  Top  dew’d  Bi'.’-tH  ot  Veal. 

At  the  B .itotn  road  i urkv  y. 

In  the  Middle  Pickles  or  Fruit.  * 
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For  llir  Four  Corners. 

Checfc-cakes  aiui  Flummery,  prefervM  Apricots,  pro- 
fervM  Quinces. 

For  S F r T K M B E R. 

At  the  Fop  boilM  Chickens. 

At  the  Bottom  .1  carboiudevl  Brcal\  of  Mutton,  \\ith. 
C.tper  S.u>ce. 

IntheMiJdlcOyrtcrs  in  fc.iUop Shells,  or  rtewM  Oyllets. 
Xnvo  Side-ililhes,  Itot  .\pp!e  Fic  and  ( ull.ird. 

1-or  O C r O B F.  R. 

At  the  Top  Ricc-Giuel. 

Remove,  a Couple  ol  Pucks. 

At  the  Boitoma  boil’d  Turkey,  with  Oviler  Sauce, 
in  the  Middle  Jellies. 

For  the  ['our  Corners.  . 

Lohder  or  Crab,  Black  Caps,  Cuilaid  or  C reatn,  1 arts 
ir  collar'd  Tis!. 

For  N O V F M E K R. 

At  the  Top  Fiilt. 

At  the  Bottom  Pucks  or  "1  cal. 

In  the  Muldir  Ovtlcr  Loaves. 

Remove,  a Puh  ol  Fruit. 

'Two  Sidc-dilhcs,  minc'd  Ties,  Mutton  Steaks  with 
MulhnK'ms  and  Halls. 

l or  P F.  C E M B E R. 

At  the  Top  boil'd  Chickens. 

At  the  Bv'ttom  a Pilh  c>t  Scotch  Col’ops  or  \ eal  Cutlets. 
In  the  Middle  Brawn. 

Remove  Tarts. 

For  the  Four  Corners. 

Boil’d  Whitings  or  try'il  Soles,  new  College  Tuddlugs, 
Bologna  Saulagcs,  Scotch  Cullaid. 


FINIS. 


